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HE New York 

American, on Oct. 

1l, quotes from 
an interview of its 
Washington represen- 
tative with Mr. Hoover as follows: “We 
propose to establish definite standards. 
We will standardize ‘bakers patent’ flour. 
We will standardize the formula for 
bread-mixing. Then we will provide either 
for a standard weight of loaf, or for a 
standard bread price. 

“RKither the weight of the loaf or the 
price, however, will be allowed to remain 
variable, in order to accommodate differ- 
ences in cost in various sections of the 
country. This standardization plan should 
enable us to cut the cost of manufacturing 
bread to a minimum. The Food Admin- 
istration can maintain absolute control of 
these processes.” 

It might not be so very difficult to stand- 
ardize a certain grade of flour, as “bakers 
patent,” or to prescribe to all the millers 
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the bakers in different cities and states, 
who secure the right to bake such certain 
loaves, but about all they have in com- 
mon is the advertising matter. 

Although these loaves are usually repro- 
duced in shape and general appearance in 
connection with the advertising campaigns, 
some bakers even discard the shape and 
style of the loaf, changing the formula to 
suit their own ideas, but using the original 
advertising matter just the same. 

Now, even if our Food Administration 
decides to prescribe a certain fixed bread 


more on the character and baking quality 
of the flour, salt and yeast to furnish the 
flavor and keeping quality of the baked 
loaf. 

A number, including some of the largest 
wholesale bakeries, have already gone 
back to the old-time sponge method, be- 
cause bread made from a sponge dough 
does not require as much shortening, 
sugar or milk, or any other enrichening 
substances, to produce a loaf of large 
volume, and a sponge loaf will keep fresh 
longer. Of course the sponge is made to 
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Fig. 1. Leading loaves from large bakeries, made in very large batches 


of the country what percentage of the 
whcat berry to run into the flour they sup- 
ply the bakery trade. Judging from per- 
sonal experience in the past, however, I 
doubt if every miller will produce the 
saine grade of “bakers patent” from iden- 
tically the same grade of wheat. The skill 
and experience of the head miller is no 
small factor in the character or baking 
quality of the flour produced from a cer- 
tain percentage of the wheat berry. 

The large modern flour mill, with all the 
latest improvements and machinery, may 
also have the advantage over the modest 
country mill in turning out a certain grade 
of flour uniformly from day to day, but I 
have baked many lots of flour from small- 
er a — that could not be beaten 
in bread-makin 0 la tama in 
flavor and quality of gluten. 

‘To standardize the formula for bread- 
mixing to be used by all bakers would 
prove a still more difficult proposition. I 
had some personal experience in this direc- 
tion some years ago, while introducing a 
special copyrighted, well-advertised loaf 
in‘o several large bakeries in one of the 
larger cities, These bakeries belonged to 
the same corporation, and their material 
was all contracted for from the main 
office; consequently, they all used identi- 
cally the same material. 

't was not long after I had instructed 
the mixer and foreman in each 
how to use the special formula, and how 
to produce the same loaf, of the same 
character, flavor, texture and volume, etc., 
when the loaves produced in the different 
plants changed in character; some pro- 
Guced a loaf of larger volume, others had 
a different flavor, and some were much 
coarser in texture and grain. 

| have found this same difference to ap- 
ply to all the copyrighted or proprieta 
loaves; the ones fovigade is supplied to ail 
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formula to be used by all bakers in this 
country, or determine the kind or grade of 
flour the millers are to furnish the bakers 
in order to stretch the wheat supply, the 
quality or even the volume or size of loaf 
will depend more or less on the skill, ex- 
perience, carefulness and genius of the 
individual baker. 

Mr. Hoover may find it to best serve the 
interests of our national welfare to pro- 
claim a standard weight for all -bakers’ 
bread, or establish a standard selling 
price for different localities or different 
sections of the country, but the loaves of 
the different bakers, even in the same 
community, will vary in many ways— 
principally in volume, flavor and texture. 

By reason of the continuous advance in 
the cost of milk, sugar and shortenin 
(lard, compound and oil), the bakers al- 
ready are compelled to rely more and 


ripen in considerably shorter time now 
than the old-time overnight or 10-hour 
sponge the bakers used to make. 

The present 3-hour sponge and 11% to 
2-hour time allowed the dough to stand 
reduces the total time to about the same 
as is customary for the average straight 
dough. The old-time acid taste is thereby 
prevented, and the original nutty or 
home-made wheat flavor is brought out 
even better than in a poor straight dough, 
which means a dough in which we cut out 
milk, reducing the shortening and sugar 
or malt to a minimum amount. 

Other bakers have increased the amount 
of sugar or malt, or both, since they are 
told that these substances will keep their 
bread moist and fresh longer. The proc- 
lamation to the bakers not to take back or 
exchange any more bread has set many to 
experimenting how to keep their loaves 


fresh and soft for @ 
longer period. In the 
endeavor to accom- 
plish this important 
feat, many are today 
producing a loaf having a crust like rub- 
ber. Indeed, some of this bread will never 
get hard or feel stale, but it takes a sharp 
knife to cut through the rubber-like 
crust, and a good set of teeth to masti- 
cate it. 

The loaves illustrated in Fig. 1, although 
from three different large modern whole- 
sale bakeries in Greater New York, have 
this characteristic in common. The crust 
of the two loaves shown in Fig. 2, which 
are the product of a smaller home-made 
bread bakery, is not exactly hard, but 
short and brittle and tender. 

One of the reasons for the rubbery, 
tough crust is a soft or very slack dough, 
an excessive mixing or beating of the 
dough in the mixer, in order to develop the 
gluten to the maximum point, and an 
excess of sugar or malt, or artificial yeast 
food. 

The crust of such loaves usually looks 
very glossy, has a rich color, and the loaves 
are quite inviting in appearance. The 
disappointment comes when you cut the 
loaf. The flavor is usually suffering as 
well, when the baker goes the limit in get- 
ting the largest possible amount of water 
into his bread dough. 

The importance of salt as a regulator or 
stimulant is also overlooked or misunder- 
stood by many bakers. Just because it is 
the cheapest ingredient used in bread- 
making (except water), there is no reason 
why it should not be given all possible at- 
tention, both as to its quality and the care 
of storing it properly, besides adjusting 
the amount used to the strength of the 
flour or the general composition of the 
entire formula. 

The yeast also deserves our attention. 
Just because it is the most expensive in- 
gredient that goes into our bread dough 
(figuring the cost per pound), we must 
consider the fact that a small amount has 
a telling effect on the fermentation, and 
the finished loaf, every ounce more or less, 
counts. 

For illustration, take the case of a baker 
who has a splendid reputation for his 
home-made loaf. He said he could not 
understand why he gets frequent com- 
plaints from old customers that some of 
his bread was lacking in sweetness and 
flavor, arid drying out fast. 

After some questions, he admitted that, 
since his business has n increasing, he 
is making larger doughs, and some of them 
have to stand longer than usual, waiting 
for the oven. Using quite a large amount 
of malt and sugar, plenty of yeast and 
salt, he gives the dough only one punching, 
and a short fermentation is necessary. 

Of course, when making small doughs, 
and working them off quickly, using most- 
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Fig. 2. 
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Two home-made loaves from a small bakery, made in batches of not more than 


100 








ly handwork, there is no difficulty in pro- 
ucing a perfect home-miade loaf. 

But the commercial baker, who turns 
out from 20,000 to 50,000 loaves of bread, 
and having a number of large doughs of 
a thousand or more pounds each, follow- 
ing one another like clockwork, to be han- 
dled -entirely by machinery, must figure 
differently. he loaves are usually 
forced in the final proof in the pans, to 
get them into the oven in the shortest pos- 
sible time. To make small doughs and 
let them come in their final proving in a 
natural course, without any steam or 
forcing, would require a tremendous 
space and lots of time, being almost an 
impossibility for some of our modern 
bakeries. 

This.is one of the answers to the oft- 
repeated question, Why does bakers’ bread 
lack that real home-made flavor? Making 
a batch of a few loaves, or even a hundred, 
is a different proposition than makin 
doughs of 1,000 lbs or more. In a sma 
dough, to be made up by hand, it does not 
matter if the loaves are a little sticky, or 
solid, or dough is quite stiff, but the mod- 
ern machinery equipped bakery could not 
handle such home-made dough. 

As stated before, salt is a principal fac- 
tor in developing the flavor of a loaf of 
bread. We know that salt also strengthens 
the gluten and other constituents of the 
flour, natural enzymes, etc., but that it 
checks the activity of the yeast at the 
same time. ‘ 

One of the principal characteristics of 
salt, however, is its hycroscopic or mois- 
ture absorbing capacity, and if the amount 
of salt used in a bread dough is over 2 per 
cent, the dough is very likely to sweat, 
one of the worst handicaps the machinery 
equipped bakery has to contend with. 

When a dough once sweats, it will stick 
when coming through the divider, the 
rounder-up machine, the automatic proof- 
ing apparatus, or, finally, in the loaf 
molder. The same difficulty applies to. 
bread made from cereals and grains other 
than high-grade spring or hard winter 
wheat patent flour. 

Therefore we can readily see that the 
large commercial bakers, who produce the 
bulk of the nation’s bread, are up against 
a more difficult proposition, and have. to 
work out different problems, than the 
bread consumers, or even the domestic 
science experts, seem to realize. There is 
no difficulty in producing a batch of two 
or three good eating loaves from most any 
cereal or grain, from a soy-bean bread to 
a peanut loaf. 

In a recent number of the Ladies’ Home 
Journal we find a dozen different kinds of 
bread illustrated, including that made 
from soy beans, buckwheat and oatmeal, 
brown-rice, bread and white-bean bread, 
peanut and sweet ato bread, together 
with formulas and instructions how to 
prepare and ferment the dough. The 
Harr agg 2a of the loaves looked quite 
inviting, but of course they are meant for 
the housewife, and the ingredients figured 
by spoonsful and cupsful. 

To produce such bread in large enough 
batches to be handlea by the professional 
baker would be quite a different propo- 
sition. We must take into consideration 
that there are millions of dollars invested 
in bakery machinery, and the doughs, 
formulas and fermentation must be fig- 
ured out to be handled by machinery from 
start to finish. - 

It would be foolish to even sus the 
bakers to be opposed to reasonable ways 
of economizing, or reductions in the cost 
of our daily bread, or to blend the regular 
high- le patent wheat flour with other 
ce or flours, if it can be handled 
properly in large enough batches. 

Many of the flours from other grains, 
es ly corn and rye, absorb consider- 
ably more water than wheat flour, and the 
bakers are not op to using them, but 
on account of deficiency in gluten and con- 
sequently lack of expansion, the amount 
that can be used in a blend with strong 
wheat flour must be limited to a certain 
per cent. “Of course, as stated above, it 
d ds on the skill and experience of the 
individual baker, to get best results from 
any bread formula. 

Coming back to the illustrations, it 
might be seen that there is plenty room 
for improving the bread shown in Fig. 1, 
baked + large wholesale bakers in bin in 
equipped eries. Loaf A is principally 
lacking in tenderness of the crust, the 
same being altogether too rubbery. The 
finish and texture is better than that of the 
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other two loaves, but the flavor is more 
artificial than a real bread flavor. 

Loaf B is too spongy and crumby, and 
lacking in substance and flavor. Loaf C is 
the worst in the lot, rough and crumby, 
and the volume is forced to excess. It has 
no flavor and, although larger in volume 
than the rest, it only weighed 14%, ozs. 

The two loaves shown in Fig. 2 are 
home-made, of excellent home-made flavor, 

solid texture, a very tender, short 
crust, but lacking in the glossy or rich 
color of crust and in the rich, smooth 
finish and appearance of the loaf produced 
by most wholesale bakers. 

Loaf A in Fig. 2 is made from same 
dough as loaf B, but from the second run, 
having been punched twice, while loaf B 
was baked in the first run, the dough 
being punched only once. The two loaves 
weighed identically the same (baked), 
and the flavor was very good in both. 
Evidently more salt was used in these 
loaves than in those in Fig. 1. 

Although it is more difficult to produce 
a good testing loaf with a tender crust in 
a large bakery, where they are made with 
all machinery, there is no reason why they 
should not produce a good-testing, palat- 
able loaf. Many have mastered the diffi- 
culty, and their bread is not wanting in 
flavor or tenderness of crust. 

The moral for the wholesale baker to 
bear in mind is this: Do not sacrifice real 
quality for appearance and finish of loaf, 
and do not force the final proofing. 





COPYING COMPETITORS 


How and Why the Law Protects Manufactur- 
ing Bakers Against Imitation—Some 
Pertinent Court Decisions 


It is quite commonly understood among 
laymen, as well as lawyers, that the law 
will protect against the imitation of trade- 
names and trade-marks, but not quite so 
well known that ‘a baker, or other manu- 
facturer, may acquire a sort of proprietor- 
ship in the form of his product without 
obtaining a patent. 

In order that this latter right can be 
acquired, the form must ordinarily be 
non-functional and not one naturally 
called for by economy, as well as original. 
In short, it must be one with which the 
public has come to identify the product of 
a particular manufacturer. When that 
reputation has been achieved, the courts 
will go far to protect the manufacturer 
against any simulation of it by a competi- 
tor for the obvious purpose of mlsieotiong, 
or with a plain tendency to mislead the 
lene into believing that in buying the 
atter’s product the former’s is being ob- 
tained. 

The law on this subject was lately re- 
viewed by the United States district court 
for the district of Connecticut in the case 
of Shredded Wheat Co. vs. Humphrey 
Cornell Co., et al. In enjoining defend- 
ants from “manufacturing or selling 
whole-wheat biscuit in the form, 
size, and color of the plaintiff’s biscuit, 
or in any imitation thereof, unless there 
is marked on each biscuit words which 
clearly and unmistakably specify that the 
same is the product of the defendants, or 
other manufacturer or vendor, and is not 
the product of the plaintiff,” the court fol- 
lows the legal doctrine laid down a few 
years ago by the Massachusetts supreme 
judicial court in the cases of George G. 
Fox Co. against Glynn and against Hath- 
away. 

In the Massachusetts cases, the plaintiff 
was the first to manufacture a particular 
kind of bread, using in it milk and malt, 
and applying to it, as a trade-name, the 
word “Creamalt.” The bread was made 
in an oval loaf, unusual in shape and size, 
and having a peculiar broken and glazed 
surface, so as to produce an odd visual ap- 
pearance. This combination of external 
characteristics was neither economical nor 
necessary, and nothing similar was in use 
by defendants. 

One of the defendants then began to 
make similar bread, calling it “Crown 
Malt,” and imitating the size and form 
of the loaf, and then also, with a slight 
difference, the ar ne ab of the 
surface, and a label resembling that used 





‘by the plaintiff was attached to the loaf. 


A band was put around the loaf by both 
plaintiff and Hathaway; the former call- 
ing his product “Fox’s Creamalt,” and the 
latter naming his “Hathaway’s Log Cabin 
Bread.” This band was easily removable 
by retail dealers. It also appeared that 


the defendants’ legitimate business could 
be conducted properly without giving their 
wares this distinctive misleading appear- 
ance. 

It was held in the Glynn case that the 
plaintiff was entitled to an injunction, for 
the reason that in a suit in equity by one 
wholesale dealer against another to re- 
strain unfair competition and trade, con- 
sisting in an imjtation of the plaintiff’s 
trade-mark and the appearance of his 
goods, it is no defense that the defendant 
does not mislead, or intend to mislead, the 
retail dealers to whom he sells, if he know- 
ingly places in the hands of the retail 
dealers an instrument of fraud with which 
they may deceive the public. In the Glynn 
Case, the court said: 

“Goods often come to be known as of a 
particular manufacture, and acquire a 
valuable reputation, by means of a desig- 
nation that could not be made the subject 
of a trade-mark, because others may have 
occasion to make some use of the words or 
marks chosen. It is important to every 
one who has acquired a valuable good- 
will in his business in that way, to have it 
protected, as his other property is pro- 
tected. It is also important to the public 
to be able to recognize articles of manu- 
facture as produced by a known and trust- 
worthy maker, through the appearance by 
which they have come to be known.” 

In the Hathaway case, the facts relied 
upon by the plaintiff to prove its case were 
substantially the same as in the Glynn 
case, although it was claimed by the de- 
fendants that their loaf was without the 
label, and was therefore easily distinguish- 
able from the plaintiff's loaf, inasmuch as 
the two loaves were conspicuously dis- 
tinguished by their labels. A small label 
bearing “Creamalt” was pasted upon the 
plaintiff's loaf, and a broad paper band 
bearing the name “Hathaway’s Log Cabin 
hoa Malted,” encircled the defendant’s 
oaf, . 
It was decided that the principles which 
were stated in the Glynn case were ap- 
plicable, and that the use by the plaintiff 
of the combination of the size, shape, 
color, and conditions of the surface to 
produce a general visual appearance for 
its loaf of bread made in part of the malt 
and milk, gave it substantial rights, par- 
ticularly as there were no intrinsic advan- 
tages in the combination which produced 
this general visual appearance, and that.a 
very different general appearance would 
be just as advantageous to the defend- 
ants, unless they desired to mislead plain- 
tiff's customers. 

In the Shredded Wheat case, it was 
shown that plaintiff’s patents covering the 
process of making shredded wheat biscuits 
and the form of the goods had expired, 
and defendant asserted that this expira- 
tion of patents released plaintiff's monop- 
oly on the form of the goods, as well as 
the process of making them. The court 
overruled this claim, to the extent of hold- 
ing that lapse of the patents did not pre- 
vent plaintiff from continuing exclusive 
use of the combinational appearance 
formed by the size, shape, and color of 
plaintiff's product, and its identifying 
name and dress. Speaking of the form 
of shredded wheat biscuits, the court said: 

“Tf the shape and form of the plaintiff’s 
product, and which the defendants have 
copied, were purely functional (that is, 
if they had certain elements of value for 
use and sale, which were peculiar to that 
form), a different question would be 
presented; but no such condition or fea- 
tures attach to the plaintiff's or defend- 
ants’ product, and, as has been pointed 
out, the form of biscuit made by the plain- 
tiff was, at the outset, a matter of accident, 
and, indeed, a much more convenient form 
could have been chosen.” 

Other points decided in the same case 
are as follows: Where the wrapper or car- 
ton containing goods is so prepared, by 
imitation or copying of a competitor’s il- 
lustrations and other matter, that there is 
a general similarity tending to misleading 
of customers, its use will be enjoined, 
although a comparison of the two pack- 
ages, side by side, may disclose substantial 
differences. 

Lack of fraudulent intent on the part 
of the defendant in a case of this kind 
will not avoid issuance of injunction 
against him. And the fact that careful 
buyers may not be deceived is of no conse- 

uence, as such fact would only show that 
the injury is less, not that there is no in- 
jury to plaintiff. Another class of pur- 
chasers may be deceived and, if they may 
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be, the plaintiff is entitled to an injunc- 
tion. 

The fact that defendants designate their 
product as “Shredded Whole Wheat,” in- 
stead of “Shredded Wheat,” as used by 

laintiff, does not show, such dissimilarity 
n names as deprives plaintiff of right to 
enjoin use of the former name, without 
such accompanying statements as will 
clearly distinguish the product from 


plaintiff's, 
A. L. H. Srreer. 





New England Bakeries Consolidate 


The latest consolidation in the baking 
industry is that of-a number of leading 
wholesale bakeries of New England, to be 
known as the Massachusetts Baking Co., 
which has been organized by the Max 
Oscher Co., Inc., of New York City, with 
an authorized capital of $3,000,000. 

The companies in the new combination 
include the Swanson Baking Co., Fitch- 
burg, Mass; Dietz Baking Co., Holyoke 
and Springfield, Mass; Chaney’s bakery, 
Hartford, Conn; G. Emanuelson, New 
Haven, Conn; Reymond Bros., Water- 
bury, Conn; Bridgeport (Conn.) Bread 
Co; and Borck & Stevens, Bridgeport, 
Conn. 

The Swanson Baking Co., of Fitchburg, 
was established in 1895, and serves a terri- 
tory including 15 towns. The bakery occu- 
pies a new building, centrally located. 

The Dietz Baking Co., of Holyoke, was 
established in 1883 by R. Dietz, who at 
that time turned out all the goods the 
establishment sold. This company has a 
retail. branch at Springfield, Mass. 

The Bridgeport (Conn.) Bread Co. was 
established in 1916 by L. L. Gilbert, Wal- 
ter Travis and B. L. Marsh. This is one 
of the finest bread plants in Connecticut. 

Chaney’s bakery, Hartford, was estab- 
lished a number of years ago, and has 
been under the management of H. Brueg- 
gestrat since 1910. 

G. Emanuelson has been in business at 
New Haven for 20 years, and has built up 
a successful baking trade. 

Reymond Bros., of Waterbury, started 
their bakery in 1910, and have built up an 
extensive business, 

The management of the Massachusetts 
Baking Co. will be in the hands of the 
same experienced men who have in the 
past been so eminently successful in build- 
ing up their respective plants. 

Other bakery combinations are in the 
course of formation, the Max Oscher Co. 
having already organized the following 
mergers: American Bakery Co., St. Louis; 
Kolb Bakery Co., Philadelphia; General 
Baking Co., Cushman’s Sons, Inc., Ward 
Baking Co., New York City; City Baking 
Co., Baltimore; Consumers’ Bread Co., 
Kansas City; New England Baking Co., 
Boston; Dillman Bakery, Inc., New York 
City and Providence. 

At a meeting of the Massachusetts 
Baking Co., Dec. 3, the following officers 
were elected: Walter J. Travis, Bridge- 
port, president; R. H. Dietz, Holyoke, 
vice-president; Adolph Reymond, Water- 
bury, secretary; C. O. Swanson, Fitc!i- 
burg, treasurer. Directors: G. Emanuce'- 
son, New Haven; Henry Brueggestrat, 
Hartford; N. A. Cushman, New York 
City; H. G. Stevens, Bridgeport; S. M. 
Oscher, New York City. 





Ontario Bakery Notes 


Toronto, Ont., Dec. 18.—Stocks of 
flour in the bakeries of eastern Canada 
vary. Some of the larger ones have becn 
accumulating reserves until they have on 
hand sufficient to carry them to next 
spring. The smaller shops are working 

ong on the usual hand-to-mouth basis. 

At a meeting of millers, held in To- 
ronto on Dec. 7, Professor Harcourt, °f 
Guelph, exhibited samples of bread co:- 
taining 10 and 25 per cent barley flow', 
also samples with 10 per cent oats, rye 
corn flour. He advised millers to prepa © 
to make these other flours as they will | ¢ 
required before the end of this crop ye". 

A number of Ontario bakers met '1 
Toronto recently for the purpose of di-- 
cussing matters of common interest. \ 
committee to study the matter of chei- 
ical research work in its relation to the 
baking business was formed. Later, an‘ 
on the advice of this committee, an appr’ 
priation of money will be set aside for t'« 
purpose of carrying on such work. 

A. H. Bary. 
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"I allow,” said Old Dad Fetchit, of the Fish 
M) River Roller Mills, ‘that I ain’t what you'd 
: call a right down religious man, but, 









¥ jf) ation an’ the only thing that a 
( “gig man rightly can tie to is his 
Wii faith that the Almighty knows 
* @ what He is about. I got it in 
\ my mind that out of all the 
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~ ’ 
~ world’s troubles there’s goin’ to come a 
power of sweetness into men’s hearts, 
he story of Christmas an’ the story of 
=> Calvary ought to mean more to you an’ to me an’ to 
everybody else this year than ever before in all our lives.” 








A NERVY PROPOSAL 


The following is an extract from a let- 
ter recently received by a western miller 
from a large baking concern which is evi- 
dently laboring under the delusion that 
the dear, old, dead days past recall, when 
millers, in order to keep their trade, could 
be bluffed into paying rebates, have not 
quite vanished. As an exhibition of nerve, 
in these times, when millers have no dif- 
ficulty in disposing of their entire output 
many times over, it is refreshing: 


“According to government regulations, 
the mills are allowed twenty-five cents net 
profit over milling expenses per barrel. 

“Is it not a fact that most flour buyers 
have been overcharged on their purchases 
since the price on wheat was fixed by the 
government? As we have received some 
flour from you, don’t you think we have 
a rebate coming? 

“We thank you in advance for an early 
reply.” 


The Northwestern Miller hopes this 
concern received its “early reply,” and got 
it square between the eyes. Or else that 
this attempt at graft was duly reported 
to the Food Administration in Washing- 
ton for the kind of attention it unques- 
tionably deserves. 

The writer of this letter evidently be- 
lieves that any profit over the stipulated 
twenty-five cents made by the miller on 
the flour sold him is his personal per- 
quisite; that the Food Administration 
made this limitation in order to afford 
him a chance to get a rebate, regardless 
of the price at which he bought the flour, 
and that it was intended that he should 
. the beneficiary of the twenty-five cent 
imit. 

His understanding is as far wrong as 
his sense of business honor which leads 
him to get a rebate on the price agreed 
upon when he placed his order for the 
flour. The F Administration was not 
established for the purpose of enabling 
the baker -to avoid his honest and con- 
tracted obligations; nor yet to ereate a 
system of secret rebates for the benefit of 
any one. 

Whether or not the miller who received 
this preposterous demand made more than 
twenty-five cents a barrel on the flour sold 
to the baker is no concern of the latter. 
His business is to pay for the flour at the 
price it was bought at; there his interest 
in the transaction ceases. 

The matter of profits is between the 
miller and the Food Administration, to 
which regular monthly reports are made. 
If these should show a larger profit than 
that stipulated in the agreement, its dis- 
posal is within the province of the Food 
Administration. In any event, the differ- 
ence, should any exist, does not go to the 
flour buyer, who has no claim upon it 
whatever; it belongs morally, if not legal- 
ly, to the consumer of the bread which 
was made from the flour sold. The baker 
's not the trustee of this consumer; the 
Food Administration is. 





WHY NOT NOW? 


Some bakers are already making so- 
called “war .bread,” using barley flour, 
corn meal and rye flour as substitutes for 
wheat flour. These report that the de- 
mand is fully up to ir expectations, 
and they have no difficulty in disposing of 
such bread. 

The majority of bakers, however, while 
expressing a willingness to do everything 
possible to aid in conserving the wheat 
supply, are evidently waiting to have sub- 
stitution forced upon them by the Food 
Administration. 

Why wait? Why not take the initia- 
tive? Voluntary action comes with better 
grace than that which is compulsory. He 
who foresees what is coming, and pre- 
pares for it in advance, always gains an 
advantage in experience, as well as pres- 
tige over the man who reluctantly con- 
forms to the inevitable and is dragged 
along 
which he is obliged to obey. 

It is exactly the quality of being able 
to anticipate a coming emergency, to be 
prepared for it, to discount it ahead of 
time, that distinguishes the, successful 
from the unsuccessful. The wise, fore- 
sighted man of business does not give as 
much thought to today’s problems, which 
are already met, as he does to those of 
the future. He studies coming events 
with a view to preparedness, and is sel- 
dom caught unprepared. Forewarned is 
forearmed. 

The situation in regard to wheat flour 
is no dark secret. Every baker knows, or 
ought to know, that it is scarce and dif- 
ficult to obtain. This is not due to a crop 
shortage in this country, but to the heavy 
demand of not only the domestic but the 
foreign market. If by January 1 there is 
a decided shortage, what will it be in the 
future, before a new crop is harvested? 
Millers, fully recognizing the need for 
conserving wheat, are preparing to grind 
other cereals, They do not propose to 
have their plants stand idle because there 
will not be enough wheat to supply them. 
Very wisely they are anticipating the fu- 
ture, thereby serving the interests of the 
public as well as their own; they are-as 
keen as the Food Administration to con- 
serve wheat. 

When The Northwestern Miller, the 
loyal advocate of wheat flour, is found 
earnestly urging the use of substitutes 
made from other cereals, it is absolutely 
certain there is a reason for it, a real, not 
an imaginary, one. This is that the sup- 
ply of wheat is inadequate, and, unless 
other cereals are used to supplement it, 
the people of this country and their allies 
will alike go hungry. This is not a sen- 
sational theory; it is an actual fact. 

On the other hand, if millers and bakers 
will meet the issue promptly and willing- 
ly, and do so before the situation becomes 
acute, by producing flour and bread made 
largely from other cereals, there will be 
ample supplies of palatable, wholesome 





in obedience to mandatory orders 


food, and not the slightest difficulty in 
meeting all requirements. 

Ordinarily, millers and bakers should 
strive to produce the very best and finest 
flour and bread; quality should be their 
watchword; but in times of great national 
emergency, such as this, when the out- 
come of a war may depend upon their 
ability to maintain adequate food sup- 
plies, the usual trade shibboleths should 
promptly be thrown aside, ‘as unworthy 
of the slightest consideration compared 
with the nation’s needs and those of its 
allies. The point now is not quality, but 
quantity; the great object to be obtained 
is the production of as much bread as pos- 
sible, and so long as it is healthful and 
nutritious, its color, texture and appear- 
ance are matters of minor importance. 

Bakers should not wait to be forbidden 
to bake and sell bread made entirely from 
wheat flour; they should act as if they 
had already received mandatory orders. 
Very probably, if they do so, it will not 
be necessary for such orders to be issued. 
They should go boldly into making bread 
from blended flours, urging such loaves 
upon their customers as a patriotic and 
necessary duty. 

American bakers can, undoubtedly, 
make better bread from blended flours 
than any other bakers in the world. They 
have the intelligence and ingenuity, and 
the facilities; all they need is practical 
experience. Already, since bread made 
from mixed cereal flours has been intro- 
duced, there has been a marked improve- 
ment in quality over the first crude, dark 
loaves produced. There is room for fur- 
ther advance, and in this direction lies the 
present line of progress of the baking 
trade. 

Production must be fitted to the needs 
of the time, and bakers who stand out 
expecting that they will be able to follow 
their set formulas, such as are possible 
under normal conditions, are counting on 
a modern miracle. Sooner or later they 
will have to come to the use of substi- 
tutes for wheat flour, and the less time 
they waste in trying to avoid the in- 
evitable, the better for themselves and 
their country. 





A CALL TO FURTHER SERVICE 

American millers have responded so 
splendidly to the regulations promulgated 
by the Milling Division of the Food Ad- 
ministration, and have been so quick to 
co-operate and so keen to render service, 
that the demands upon them for further 
and greater sacrifices made by the rules 
issued December 18, which became effec- 
tive yesterday, were received without a 
murmur of dissent, and acceded to with 
the utmost cheerfulness. 

Those who have had the direction of the 
milling industry since the creation of the 
Food Administration have hesitated to in- 
crease the flour extraction, knowing the 
dangers of such a course. They have given 
much consideration and thought to the sub- 
ject, and their decision represents the 
judgment of experienced, capable and 
practical millers, whose desire for the wel- 
fare of the industry is secondary only to 
their desire for the welfare of the public 
interest and the success of the cause of 
their country and its allies. 

Thus far, American millers have not 
been called upon to make any serious 
sacrifice for the public good, unless the 
difference between the profits they might 
have made had they not been co-operating 
with the Food Administrator and those 
they have been permitted to make under 
agreement with him may be considered as 
such. 

Now it becomes, not a question of the 
world’s supplies of wheat, but one of the 
availability of such supplies. The eyes 
of the allies will naturally turn to this con- 
tinent as the easiest and possibly the only 
means of supplying those necessities es- 


‘sential to the successful prosecution of 


the war. If, in order to satisfy the needs 
of those who have so long and so bravely 
borne the burden of this struggle, it be 
necessary for American millers to aban- 
don methods which they have heretofore 
considered necessary to the operation of 
their business, the sacrifice will not be too 
great, and they will gladly make it. 

It is no longer a matter of trade prej- 
udices or preferences, not even one of trade 
principles; it is a question of future na- 
tional existence. These sdcrifices are really 
not for others, they are for ourselves. This 
spirit is awake in the milling industry, and 
it is prepared to submit to radical changes 
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whenever they are demanded by existing 
conditions. 

The figures for October show that Ameri- 
can mills are consuming wheat on the 
basis of 4.73 bushels for every barrel of 
flour produced. By reducing the limit of 
wheat used to 4.4 bushels, a saving of 33 
bushel is made on each barrel manufac- 
tured. Assuming that there are fifty 
million barrels yet to be made, the reduc- 
tion will conserve the wheat supply to the 
extent of sixteen and a half million bush- 
els, a very considerable amount. 

From the hundred per cent of flour so 
produced, the miller is permitted, at his 
option, to remove not more than five per 
cent of clears or low-grades, and the re- 
maining product must be sold in its en- 
tirety and not subject to further divi- 
sions or separations. This method will, of 
course, be open to the criticism that noth- 
ing is being accomplished, that there is 
only a certain amount to divide, and it is 
not a matter of public interest how it be 
divided, so long as it goes into human 
consumption. 

The answer to such criticism is found 
not only in the psychology of the situation 
but, by a process of logical reasoning, in 
the fact that the simpler the division, the 
less the effort and waste, and the nearer 
uniformity and equality is accomplished. 

From wheat both flour and feed are 
produced. Any divisions of the flour rep- 
resent additional effort, and very probably 
waste. They introduce into price-making 
factors of variance which, under present 
circumstances, create dissatisfaction 
among consumers. 

This order is the first real test of thé 
American miller, because it involves the 
quality of his flour, upon which his repu- 
tation is formed. At the same time, every- 
thing is relative, and as all millers will be 
placed on the same basis, there can be no 
claim of injustice to individuals. 

These and the other rulings recently _ 
promulgated by the Milling Division are 
all in the line of a clearly defined and im- 
perative call to duty. As such, every 
patriotic American miller will respond to 
them, heartily, promptly and _ without 
grumbling. Furthermore, he will be ready 
and willing to go still further, if it be re- 
quired, in sacrifice and devotion to public 
service, and to follow implicitly whatever 
instructions may in future be given him, 
confident that they do not proceed from 
a desire needlessly to limit the operations 
of his trade, but in obedience to a great 
and pressing emergency, and in conform- 
ity to the sound and well-considered judg- 
ment of those who are exercising trade 
leadership by authority of the government 
and the consent of the governed. 

A very excellent flour can and will be 
made at this rate of extraction, and per- 
mission to take out as much as five per 
cent low-grade means that millers can 
“dress up” their flour in good shape. There 
will be a premium on good milling, and a 
better chance than ever for quality com- 
petition. The differences in flour hereto- 
fore have not been due to the lower per- 
centage of patent flours, but to better 
milling; many a mill has made a sixty per 
cent patent not nearly as good as another 
mill’s ninety-five per cent patent. 

Of the very greatest importance to the 
industry is the question of retaining 
brands. In the opinion of The North- 
western Miller, the miller who abandons 
his brands because he “cannot keep the 
quality up” will be making a stupid mis- 
take. Every miller should keep to his 
brands, push them as hard as ever, and 
strive by better milling to make his regu- 
lated product relatively superior to the 
regulated product of his competitor. 

American millers should meet the new 
issue squarely and courageously. This is 
no time for whimperers, whiners or cow- 
ards, either at the front or at home, The 
miller who wants to crawl into a hole and 
curl up until the war is over, because he 
finds it difficult to meet the new require- 
ments of an abnormal situation, is but a 
puny specimen, unworthy of his trade. If 
all were like him, the great cause would be 
lest, and he would soon have no hole to 
crawl into; the enemy would snake him 
out of it and shoot him at the door of his 
burning mill, as many an honest miller of 
Belgium and northern France has already 
been shot. 

It is a time to come out in the open 
bravely; to meet conditions as they arise, 
coolly, intelligently and with vigor; to play 
the game according to the prescribed 

(Continued on page 982.) 
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EXPLAIN NEW FLOUR RULE 


Millers’ Committee Gives Reasons for Change 


in Letter Sent Out with Regulations—Ef- 
fect on Breakfast Foods and Macaroni 


New York, N. Y., Dec. 22.—As report- 
ed in The Northwestern Miller last week, 
the three-day conference of the Millers’ 
—— and ye Grain ney 
sul in some important changes £ 
made in the rules governing the milling 
of flour. 

The reason of this, so far as millers are 
concerned, was outlined in the following 
letter, which was sent out to the trade 
last week accompanying the new regula- 
tions. 

“While rts of the agricultural de- 
partment indicate the harvesting in this 
country during the present Rs’ § year of 
very large quantities of all of cere- 
als, the increasing difficulties of transpor- 
tation and the uncertainty of the future 
emphasize the importance of providing 
surpluses during times of plenty to meet 
any possible contingencies w might 
occur later. 

“Proceeding on this theory, the Food 

Administration Milling Division is bend- 
ing every effort to effect a maximum sav- 
ing in wheat products, to the end that 
ample supplies may be available for home, 
war, and allied requirements, and, if pos- 
sible, to accumulate surpluses against fu- 
ture needs. 
“Food Administration regulations are 
now being issued to the trade whereby 
flour millers of the country will be limited 
in the amount of wheat from which a bar- 
rel of flour must be manufactured, and to 
the grades of flour which must be pro- 
d therefrom. Through these meas- 
ures a saving of considerably more than 
16,000,000 bus of wheat can be effected 
without seriously changing the present 
quality of the flour or inconveniencing the 
consuming public. 


PROMPT CO-OPERATION IS URGED 


“With the announcement of these new 
Food Administration regulations, the 
Milling Division emphasizes the wisdom 
of all food-producing industries arrang- 
ing to co-operate with the Food Adminis- 
tration at once in effecting economies in 
all foodstuffs, especially those that can 
be readily exported. ‘ 

“Supplies of all kinds of cereals are 
very large, but it is the part of wisdom 
to bring these into proper consumption 
and to increase the production of cereal 

roducts not now in general use. The 
Food Administration is confident that the 
slight changes made necessary in the 
character of wheat flour as a result of the 
new milling regulations will be accepted 
by the American people in the spirit of 
conservation, and that in this acceptance 
they will appreciate that they are doin 
their part in aiding the government’s ef- 
forts. 

“Delays in transportation which have 
prevented the free movement of coarse 
grains have maintained the price of these 
cereals at Lg levels. Inasmuch as mill- 
feed normally reflects the price of these 
rains, the values of this latter 
ity have been extremely high. The 
results of these high prices, together with 
the high price of other coarse " 
would unquestionably lead to the — 
to live stock of the necessary and 
wheat supplies. It has therefore been 
pore He 5 advisable that the maximum 

rices for millfeed be established on a 
relative to the cost of wheat. This 
will result in a very marked reduction ia 
price, which, it is hoped, will be reflected 
in lowering the prices of milk and other 
dairy products as soon as its effects shall 
be felt in large dairy centers.” 

This recent conference probably was 
one of the most important yet held by the 
Millers’ Committee, and all divisional 
chairmen but one were present. On 
Wednesday, a joint conference between 
the Millers’ Committee and the Grain 
Corporation was held in the Produce Ex- 
change, and it is that a similar 
conference will be held about March 1. 


SUGGESTS ADJUSTMENT OF FEED PRICES 

With ard to the new schedule gov- 
erning feed prices adopted at this confer- 
ence, fe has been pointed out by a member 
of the New York flour trade who has had 
a broad milling rience that some ad- 
justment of this ule might be —_- 


coarse 


sary in order to avoid 
against mills that ship much feed east. 
For example, using Kansas City as a 


gg 


ew York is $5.70 per 
question that has been raised 


wheat and other breakfast foods made 
from the wheat berry. Under the present 
ruling, these cannot be made. 

It was learned through inquiry at the 
Millers’ Committee office that Bul ben 
of the matter had been conside but 
no decision reached as to whether there 
would or would not be any special provi- 
sion made that would permit the contin- 
ued manufacture of those products. 

It has ‘been pointed out also that an- 
other effect of this ruling, unless some 
provision is made to modify it, will be to 
curtail the manufacture of macaroni, if 
not altogether eliminate it. This will be 
quite a blow to a large and gory 8 ges 
ing industry, and it may be that this has 
not been considered by the Food Admin- 
istration. 

W. QuackensusH. 


BAKERS’ RULES MODIFIED 


Food Administration Changes Regulations to 
Permit Selling Less Than Pound, and 
Issues Interpretations 

Wasutneton, D. €., Dec. 22.—The 
Food Administration announces that, in 
order to prevent working a mgt, Oy 
the poor of New York’s lower East Side, 
it will change its rule a bakers 
selling less than a of b to con- 
sumers. The weight requirements, how- 
ever, will not be changed. 

In New York it ——- that it has 
been the practice to bread from big 
loaves by the penny and two-penny slice to 
the very poor. This has been true of some 
of the large American cities. 

The forthcoming change in the bakers’ 
regulations has been announced by the 
Law Department of the Food Administra- 
tion, along with a number of interpreta- 
tions of the bakers’ rules previously issued. 

Bread cannot be baked in units of less 
than one pound, but may be baked in any 
even-pound units above that, or any weight 
above that into which 14% may be divi 
without leaving a remainder. Special rule 
1 provides that each unit of a twin loaf 
or multiple loaf must meet the weight 
requirements. : 

In order to settle all differences of 
opinion as to what constitutes a twin or 
multiple loaf, it has been ruled that a 
twin loaf is one made-from two separate 
portions of dough baked in the same 
and that a multiple loaf is one made from 
three or more separate portions of dough 
baked in the same pan. 


WAFFLE AND CAKES RULING 
In the supplementary regulations the 
Food Administration’s Law Department 
has made interpretations as follows: 
“Hotels and restaurants baking waffles 
and hot butter cakes, and railroad com- 
panies which manufacture bakery prod- 
ucts to be served in dining-cars or res- 
parody are included in those subject to 


icense. 

“No state, county, township or village 
institution which does not its bakery 

roducts outside of the institution, no 
hospital or sanitarium of any kind, and 
no charitable institution of any kind, is 

red to obtain a license.” 

nder the heading, “General Informa- 
tion,” the department states that bread- 
wrapping regulations have not been made, 
that the license system does not prevent 
bakers og ogg no sale prices have 
been fixed for ery products further 
than a pane, bakers not to take more 
than a oF omy that bakers may 
donate their products to churches and 
charitable organizations, and that the Food 
Administration disapproves of all kinds 
of rebates, 

All returns of bakery products to the 
licensee, or allowances for unsold 
products, no matter under what guise or 
arrangement, are forbidden. 

Abbreviations of “United States Food 





Administration License Number” in using 
a license number are forbidden. 


WHEN BREAD MAY BE SOLD 
may be sold at any time after 
baking, and need not remain un 


be made to the baking of p 
from sweet yeast doughs: crullers, dough- 
nuts, ice cream cones, zwieback toast, pas- 
tries and the like. 

The quantity of milk to be added to 
every 196 lbs of flour or meal is 6 lbs. Ten 
ounces of skimmed dried milk may be 
used in place of the 6 Ibs of fresh skimmed 
milk. 


The licensee is forbidden to use ma- 
terials on hand, in transit or under con- 
tract, if they cannot be used without con- 
flicting with the regulations. There is no 
limitation on the use of grain extracts, 
as yet. ‘ 

. Ricnarp B. Warrovs. 





CONGRESS’ WORK GOES ON 


Adjournment Over Holidays Leaves Many 
Members at Capital te Proceed with In- 
vestigations Ordered—Sugar Probe 


Wasurneoton, D. C., Dec. 22.—Co 
adjourned on Tuesday for the holidays, 
but left many of its members here to con- 
duct various investigations that had been 
voted. These relate to the conduct of the 
war, and involve the ordnance corps, the 
a corps of the army, and the 

hipping Board. Naval affairs are com- 
ing in for an investigation also by a com- 
mittee of the House. 

Much interest centers in the investiga- 
tion of the Shipping Board. Chairman 
Hurley was the first witness called, on 
Friday. He spoke frankly of the difficul- 
ties t had been met ever since the 
passage of the act that created the board 
and its organization. Incident to the 
changes that had been made in the posi- 
tion of manager of the Fleet Corporation 
time had been lost, but Mr. Hurley gave 
assurance that in the future there will be 
no divided authority, and that progress 
will be made. 

Confidence is expressed in the ability 
of Mr. Hurley to bring order out of 
chaos. The Shipping Board’s work is a 
monster unde but those who know 
Mr. Hurley best believe he, if any one can 
do it, will make it do the things necessary 
to be done. 

The Senate and House committees on 
Interstate Commerce and the joint com- 
mittee are studying railroad conditions, 
and it is believed that, when ress re- 
assembles in January, steps ma taken 
for definite action, possibly by recom- 
mendation of the President, for govern- 
ment control of the railroads during the 
war. There has been talk of the my Seg 
ment of ot on antes wee of the ap 8 
ury, to act as t manager for 
all of the railroads of the nation. 

The Food Administration has been 
brought into the general list of organiza- 
tions under investigation, through a spe- 
cial investigation of the sugar question, 
though no general investigation of the 
F Administration has been p § 
Senator Reed, who fought the creation of 
the Food Administration, is chairman of 
the committee that is making the inquiry 
into sugar costs. 





Ricwarp B. Warnovs. 


New Concrete Motor Ship 
The Namsenfjords recently ran her 
trial trip. She is the first re-enforced 





concrete full-powered vessel to be com- 
avery Ieee g to the London Shipping 
orld. She has a } of 84 feet 20 
feet by 11 feet 6 draft, on 
carties 200 tons of and develops 
a speed of about seven one-half knots. 


ing and discharging of 
The cargo will be dealt with by a power- 
ful’ motor winch. 





try feed has 


Selling wheat for 
United States 


been prohibited by 
Food Administration, 


_ haul their 


December 26, 1917 
THE WEEK’S FLOUR OUTPUT 


Preduetion of Flour at Milling Centers—Per- 
centages of Activity of Mills Compared 
with Maximum Output 

The attached table gives the flour output 
at milling centers for the last two weeks, 
with ms, in bbis: Dec. 23 Dec. 25 

Dec. 22 Dec. 15 1916 1916 
Minneapolis .. ..383,226 346,490 239,790 389,135 
Duluth-Superior 22,915 36,985 11,720 31,190 








Milwaukee ..... 6,000 6,000 6,500 16,000 

QC Bee 412,140 389,475 258,010 436,325 
Outside milis*..198,265 ...... Oh eee 

Ag’gate sprg.610,405 ...... 369,375 ...... 
St. Louis ...... 35,400 36,400 33,200 29,600 
St. Louist ..... 45,700 43,000 45,000 39,900 
Buffalo ........ 156,500 100,200 102,500 161,200 
Rochester ..... «..++ 15,200 11,100 15,600 
Chicago ....... 25,750 24,750 19,750 23,500 
Kansas City.... 77,500 838,600 66,600 66,300 
Kansas City!...276,400 284,685 241,265 223,305 
Toledo ........ 48,000 47,700 25,100 30,300 
Toledof ....... 74,590 89,390 658,935 48,500 


Nashville** ....101,945 118,815 84,390 88,850 
Portland, Oreg.. 23,695 34,690 .:<... ...... 
Seattle ........ 43,595 43,700 33,130 28,575 
Tacoma ....... 52,090 45,425 29,630 28,645 


PERCENTAGES OF ACTIVITY 
The following table shows the percentages 
of activity of mills at various points. The 
figures represent the relation of actual week- 
ly output of flour, as reported to The North- 
western Miller, to possible output on full- 
time schedule, operating six days per week: 


Dec, 23 
; Dec. 22 Dec. 15 1916 1915 

Minneapolis ...... 74 8 46 
Duluth-Superior .. 64 $105 33 87 
Outside mills* .... 80 89 41 72 
Average spring.. 76 77 44 80 
Milwaukee ........ 50 50 54 65 
ee 70 73 81 72 
St. Louist ........ 59 56 75 66 
, ere es 94 60 61 91 
Rochester ........ .. 75 55 77 
ChieaGo «2... .00%.- 95 93 67 90 
Kansas City >..... 94 $101 93 90 
Kansas City? ..... 94 93 89 85 
nn 100 99 52 63 
TE: cabin de hinee 93 89 62 65 
Nashville** ....... 64 78 63 72 
Portiand, Oregon... 70 $105 Pee a 
CRC S aoe bes cece 90 93 81 60 
TRCOBR 22s iccscas 91 79 51 43 
os Teer 80 86 62 80 
Minnesota-Dakotas 76 77 44 80 
Other states ...... 81 82 67 76 


Flour output for week ending Dec. 22 at 
all above points shows a decrease of 6 per 
cent compared with week ending Dec. 15. 

*Minnesota, Dakota and Iowa mills, out- 
side of Minneapolis and Duluth. 

tFlour made by mills outside of St. Louis, 
but controlled in that city. 

tFlour made by group of Missouri River, 
Kansas and Oklahoma mills outside of Kan- 
sas City. 

{Flour made by central states mills, in- 
cluding those of Toledo. 

**Flour made by southeastern mills, in- 
cluding Nashville. 

§Operating seven days per week. 


London Exchange 
exchange at Minneapolis was 





London 
quoted as follows: 
Sight 8-day 60-day) 
Dee. 19-24 ....$4. 75%) $......@4.74% $4.71% 
) re eee Gar, ee Dicecs'e Bases. 


*Holiday. 
Three-day guilders were quoted toda) 
(Dec. 25) at 43. 
AT ST. LOUIS 
London exchange at St. Louls wae quoted 


as follows: 
Sight 3-day 
Dec. 17-82 ....... $4.74% $4.74% 


* 60-day 
$4.70 % 





Havana Shipment Permitted 

Sr. Louris, Mo., Dec. 24.—(Special Tele 
p arugy! te local mill received a license to 

ay from the War Trade Board, Wash 
ington, permitting shipment to Havana. 
which~ had been refused for last two 
months. This is the first license of thi 
nature so far issued here. 

Perer Derren. 


Canadian Bakery Notes 

Toronto, Ont., Dec. 20.—According t. 
statistics compiled at Ottawa, the averag: 
rice of bread per d throughou' 
Banada during November was 7.3c. 1) 
rovinces the averages were as follows: 
Now Scotia, 7.8¢ per Ib; New Brunswick. 
8c; Quebec, 614c; Ontario, 7.2c; Mani- 
toba, 6.8c; Saskatchewan, 7.2c; Alberta. 
7.2c; British Columbia, 8.9c. ee 

According to government statistics, th: 
average retail price of flour in Canad: 
throughout November was 6.6c per lb. 

The cracker factories of British Colum 
bia and Alberta are in difficulties over 
their supplies of flour. Under ordinar) 
conditions these factories draw their sup- 
plies from the Pacific Coast states, as thi- 

ves a short haul. With exports of flou: 
rom the United States prohibited, the 
factories in tion will be obliged to 
wheat flour all the way 
from Ontario, a distance of 2,500 mile. 
or more. The difference in cost must b: 

on to consumers, and to that ex- 
tent will increase retail prices. 
A. H, Barey. 
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THE WEEKLY NORTHWESTERN MILLER 


CO-OPERATION UNDER NEW RULES 





Charles C. Bovey Urges Millers to Get Together for Solution of New Prob- 
lems—Recent Order Makes Standard Grade of Flour Represent 70.3 Per 
Cent of Wheat—No Great Change in Character of Flour—New 

Machinery Must be Made Available for Corn Grinding a 


In an interview for The Northwestern 
Miller, occasioned by the recent change in 
milling regulations, Charles C. Bovey, of 
the Minnesota subdivision of the North- 
west Millers’ Committee, has made a 
notable appeal to the patriotism and un- 
selfish enterprise of the millers of 
America. 

He sees in the food situation no cause 
for alarm if the miller does his duty. 
There is scarcity of wheat, but an abun- 
dant supply of other cereals. This is the 
problem he emphasizes: getting this pens 
auxiliary food supply into the hands of 
the consumer. Rye and barley can be han- 
dled easily by the miller, but they are lim- 
ited in quantity and the price is advancing 
in a prohibitive direction. Corn and oats 
must be utilized, and Mr. Bovey puts the 
utmost emphasis upon this.. 

“Millers,” said Mr. Bovey, “must be 
made to see the need of the time. ‘They 
must not sit down and wait for orders, 
thinking they are fulfilling their obliga- 
tions to the government and to the coun- 
try by merely complying with the Food 
Administration’s demands. They must 
take the initiative. 

“They must realize that we are at war, 
and that their utmost efforts and enter- 
prise and ingenuity are necessary as a war 
measure. They must recognize that they 
hold a great trust, and that the time has 
come for them to demonstrate anew that 
they merit the confidence of the public. 
This cannot be said too strongly. It is 
time to lay aside the competitive idea. The 
vast knowledge of the milling industry 
must be collected, made available for all. 
The utmost energy and initiative must be 
displayed by us all, working in common.” 


ZONE CONFERENCES 


In this connection Mr. Bovey outlined 
a plan he is recommending to Millers’ 
Committee for zone conferences of mill- 
ers designed to bring about just such co- 
operation and understanding. He would 
have meetings in each district, at which 
millers might absorb the results of the ex- 
periences of others in meeting new prob- 
lems arising out of war conditions, and 
contribute to the general fund of infor- 
mation concerning required alterations in 
milling practice. Such exchange of ideas 
would be particularly valuable just now, 
he believes, in dealing with the problem of 
converting corn and oats into flour. 

“The difficulty with corn,” he, pointed 
out, “is getting it into the hands of the 
consumer before its moisture content 
brings about deterioration. Undoubtedly 
the best way of handling the situation is 
to use local facilities. There must be much 
machinery that could be made available in 
meeting local needs throughout the coun- 
ry. The zonal meetings would be valu- 
able in working out the extensive arrange- 
ments necessary for distributing this ma- 
‘hinery and getting it in operation.” 


EFFECT OF NEW RULING 
On the subject of the new ruling of the 
‘ood Administration, Mr. Bovey said that 
| his opinion the change in quality of 
‘our would not produce any great differ- 
cnce in its character. The rule provides 
hat no miller shall.use more than 264 Ibs 
' 58 lbs per bu or heavier clean wheat in 
iiaking 196 Ibs of 100 per cent flour, and 
hat from this 100 per cent flour he may 
cmove not more than 5 per cent of clear 
or low-grade flours, the remaining 95 per 
nt or more not to be subject to fu r 
eparation or division, ee 


NOT A DARK FLOUR 


“This does not mean a dark war flour,” 
said Mr. Bovey. “It means taking 
some of the lower of flour and com- 
bining them with standard grade, pro- 
ducing what has been known as a ht 
run. Heretofore the 
taken only 57 to 60 per cent of the wheat. 
The new regulation requires 70.3 per cent 
of the wheat. The regulation further re- 
(ures marketing 3.7 per cent, or what 
remains after extracting 74 per cent of 
the wheat, as flour for human consump- 
tion. This grade will be similar to the so- 
called second clear. 


- “In the more modern, well-equipped 
mills very little change in machinery will 
be necessary. Some of the smaller mills 
may be obliged to add a few reels in order 
to remove: some small branny particles. 
The baking qualities of the first grade will 
not be mat different from that of 
the former ard highest —_ patent 
flour. .Particularly will this be so in the 
Northwest, owing to the excellent quality 
of the 1917 crop. The bread will be a 
trifle darker, but after some weeks have 
passed and former quality forgotten, the 
new standard will be quite as satisfactory 
during the war as the old. 

“After all, this is not a paramount con- 


to lead allied ships, in adding this load to 
the railroads we trust will have your co- 
operation as above; otherwise, we cannot 

revent further interference. Railroad 

_ ro on siwed Service authorizes 
withdrawal of em tonight. Please 
request all buyers to Cnfonts strictly with 
Mr. Hoover’s wishes.” 


LARABEE CO. MOVES OFFICE 


Headquarters of Big Milling Company Soon 
to Be in Kansas City, Following Recent 
Expansion of Activities 


Kansas Crry, Mo., Dec. 24.—(Special 
Telegram)—The Larabee Flour Mills 
Corporation announces that it. will within 
the next few weeks move its headquarters 
office to Kansas City. Negotiations are 
under way for. space in an uptown office 
building. This move of the Larabee com- 
pany has been under consideration for a 
year or more, but decision is reached at 
this time on account of starting up of the 








sideration. Of what importance is it 
whether we eat dark bread or white bread 
so long as we win the war? Too many, 
perhaps, are still overmuch concerned with 
such details as they affect al com- 
fort. These individual likes and dislikes 
(Continued on page 982.) 





LIFTS GRAIN EMBARGO 


Food Administration Removes Prohibition 
Order on Corn and Oats in Eastern Ter- 
ritory with a Warning to Shippers 

Barrimure, Mo., Dec. 22.—The follow- 
ing telegram, sent from Washington by 
Scott F. Evans, head of the Corn, Corn 
Starch and Oats Division, to Charles 
England, of the Chamber of Com- 
merce, was on ’c Dec. 20: 
“Mr. Hoover authorizes that the railways, 
on our representation, are taking embargo 
off of corn and oats east of Indiana line. 
In order that there shall be every economy 
in cats, we wish to represent strongly to 
corn and oats users that they should not 
buy or ship more corn or oats than they 
can at once discharge, and not more than’ 
requirements from week to week until 
con is relieved; otherwise, railways 
may be forced to renew embargo or place 
_ embargoes on plants at fault in 

r. 





doing everything we can to 
facilitate movement and, in view of in- 
ability to secure enough cars to seaboard 


Zabriskie 


company’s new mill at St. Joseph, Mo., 
and of the purchase of the mill at Sioux 
Falls, S. D. R. E. Srerurne. 


Big Winter Wheat Acreage 

The Department of Agriculture. esti- 
mates the area sown to winter wheat in 
the United States at 42,170,000 acres, an 
increase of 1,636,000 acres over the revised 
estimate for 1916. The condition of win- 
ter wheat on Dec. 1 was 79.3, against 85.7 
in 1916, 87.7 in 1915, and 89.3 the average 
for 10 years. 

Area sown to rye is estimated at 6,119,- 
000 acres, an increase of 1,639,000 acres 
over the revised estimate for 1916. Con- 
dition Dec. 1 was 84.1, against 88.8- in 
1916, 91.5 in 1915, and 92.2 the average 
for 10 years. 








Southwest Prefers 95. Per Cent 
Kansas Crry, Mo., Dec. 24.—(Special 
Telegram)—Majority of mills will make 
95 per cent flour. e have heard of no 
one proposing to make 100 per cent. Value 
of low-grade is not established, but pre- 
sumably will be taken care of in mixture 

on export orders. R. E. Sreaurne. 


Canadian Elevator Burns 
A press from Winnipe; stated 
that the No Elevator Co.'s . server 
elevator at St. Boniface was burned, with 
90,000 bus of grain, Dec. 22. The loss 
was estimated at $250,000. 





961 
IS A FINE APPOINTMENT 


George A. Zabriskie Named National Flour 
Distributer—Mr. Hoover’s Selection Very 
Popular with Milling and Flour Trades 


New Yorx, N. Y., Dec. 22.—The ap- 
pointment of George A. Zabriskie as na- 
tional flour distributor by the United 
States Food Administration, previously 
announced in The Northwestern Miller, 
has met with the unqualified approval of 
the New York flour trade. His extensive 
knowl of the flour business, its meth- 
ods of distribution, the needs of the trade 
and an ever-present desire to see that 
every one gets fair treatment, eminently 
fit him for the ~ aaa post to which he 
has been assi . 

Mr. Zabriskie has practically grown up 
in the New York flour trade. He entered 
it as a boy in the employ of G. W. Smith, 
who was the representative for the Pills- 
bury-Washburn Flour Mills Co. After 
serving his apprenticeship in the office, he 
travelled through New York state and 
New England selling Pillsbury’s Best, 
and subsequently took over the entire 
management of the New York office. 

Later on, when changes in the company 
were necessary, he still continued as sole 
representative of Pillsbury’s Best in the 
metropolitan district, and has developed 
an extremely large business, in the tem- 
porary abandonment of which, for the 
purpose of serving the country, he is mak- 
ing a sacrifice which nothing but great 
patriotism would “vag 

Mr. Zabriskie been active in the 
affairs of the New York Produce Ex- 
change for many years, serving on some 
of its most important committees, being 
at the present time chairman of the com- 
plaint committee and otherwise engaged 
in the furtherance of the interests of the 
flour trade. 

He is a member of several clubs and 
patriotic organizations, and a lieutenant 
in the Home Defense League, and durin 
the past summer turned over his beautif: 
country place at Tenafly, N. J., where he 
pursued the gentle art of agriculture for 
pleasure rather than profit, to the United 
States government, which is now occu- 
pying most of it with one of the army 
cantonments. 

It may safely be said that nowhere in 
the flour trade of this country is there a 
more justly popular man nor one better 
fitted to supervise the phase of the flour 
business which will henceforth come un- 
der his control, and his hosts of friends 
are unanimous in their wishes for his suc- 
cess in this important work. 

There is one thing of which the trade 
may feel sure, and that is that every con- 
sideration will be given to the particular 
= confronting all of its various 

ranches, and that every reported abuse 
will be carefully investigated, and treated 
in the fairest manner ee 

For the present, at least, the princi 
effort will directed toward preventing 
the retailers of flour from exacting extor- 
tionate profits from consumers, and those 
who persist in attempting to take undue 
advantage of the present abnormal situa- 
tion will find that, coupled with the spirit 
of fairness, there will be a spirit of firm- 
ness that will quite effectually put a stop 
to it. 

It is not the intention to interfere with 
present methods of distribution, and no 
link in this chain will be dispensed with 
unless the future developments show that 
it is necessary to m some radical 
change. 

Mr. Zabriskie is now making his. head- 
quarters in Washington, but from time 
to time will be in New York. Both the 
flour trade of the country and the Food 
Administration may be congratulated 
that such an able man has been found who 
is willing and able to make the sacrifices 
necessary to perform the work assigned 
to him. 





W. QuackensusH. 





Leading western railroads report that 
loadings on account of shortage of cars, 
are from 1 to 8 per cent under what they 
were a voor ou% according to a news dis- 
patch; and is taken to indicate .that 
shipping is being maintained as well as 
could be expected. 





A cable to Corn Trade News states that 
sowings for the spring harvest in India 
(wheat, barley and oilseeds) have pro- 
gressed favorably, with good prospects. 
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The Minneapolis flour output last week 
increased 36,725 bbls. The mills made 
(week ending Dec. 22) 383,225 bbls, 
against 239,790 in 1916, 389,135 in 1915, 
and 224,090 in 1914. Today only 9% 
mills are running, as they are fixing their 
equipment to make flour according to the 
new milling regulations. Most of them 
are expected to start running Thursday. 
All mills were closed Christmas Day, and, 
with this further shutdown, the output 
should show a large decrease this week. 
A year ago, mills made 187,425 bbls. 

* — 

The trade is in a topsy-turvy condition 
this week, due to the new milling regula- 
tions which became effective Dec. 25. De- 
mand for flour throughout the week was 
good, but Minneapolis mills in general 
restricted sales to flour in store or in 
transit to warehouses. They had previ- 
ously instructed their salesmen not to 
accept orders for later shipment, pending 
publication of the new rulings. 

Not enough time has elapsed yet to 
enable millers to make observations as to 
the practical effect of the new rulings on 
business. All contracts, of course, that 
had not been delivered when the ruling 
went into effect, had to be canceled. They 
are being rebooked, however. In filling 
these orders, old quality flour will have 
to be used until a flour under the new 
rulings has been made. Where sales were 
made at a price lower than the present 
basis, mills will fill the order on. the new 
basis; where the price was higher than 
the new basis, the flour will be billed at 
the lower level. In this way buyers will 
have the best of the argument. 

Minneapolis millers regard with favor 
the new rules. It will not work any 
hardship on them, although it is expected 
that country mills equipped for short- 
system milling will have difficulty in mak- 
ing a barrel of flour out of 264 lbs of 
wheat that would compete in quality with 
that made by city mills with their long 
systems of milling. The short-system 
mills, however, will have no difficulty in 
disposing of the flour they make, as the 
2 epee presumably will absorb all 
of it. 

Millers feel that, by manufacturing one 
standard grade of flour, the available sup- 
ply of wheat will go further, and that in 
practical operation it will be equivalent 
to the saving of about 16,000,000 bus of 
wheat on this crop. 

Minneapolis mills this week are quot- 
ing a price on only one grade of flour, 
namely, a 95 per cent patent. The price 
is approximately 10c per bbl lower than 
what was asked for standard patent a 
week ago. No second patents will be 
made. ills so far are unable to quote 
a price on a clear flour. Some are trying 
to make a second clear. Mills that grind 
100 per cent, and there will be some, will 
have neither clear nor red dog to offer. 

The new ruling automatica iy stops the 
manufacture of purified middlings for 
cereal purposes. The law is specific, and 

ives the miller no leeway in the matter. 
n ——* those who have been plac- 
ing cereals on the market made from pur- 
ified middlings will have to discontinue 
the practice. 
illers will retain their copyrighted 
brands, but will stencil their sacks, indi- 
— that the flour is of war quality, 
milled in accordance with the regulations 
of the Food Administration. 

Minneapolis and outside mills are ask- 
ing for 95 per cent patent a range of $9.75 
@10 per 196 lbs in 98-Ib cotton sacks. 


The millfeed market is in almost as 


chaotic a condition as is flour. Prices 
have been reduced to the basis prescribed 
by the Food Administration, namely, 38 
per cent of the average cost of a ton of 
wheat at the mill for bran, with stated 
differentials for other varieties. This 
makes mill quotations as follows: bran, 
$32.50 per ton, in 100-Ib sacks, f.o.b, Min- 
neapolis; standard pagan ye > $34.50; 
flour middlings, $41.50; red dog, $47.50. 
Mills may later be able to reduce these 
prices a trifle. 

It is understood that the regulations 
ordering the cancellation of unfilled con- 
tracts ec. 25 do not apply to feed con- 
tracts. Millers having contracts on hand 
will go ahead and fill them. Jobbers, on 
the other hand, are complaining. Some 
of their customers are already sending to 
cancellations. Some of the larger mill- 
ing companies have notified jobbers that, 
where they have not made deliveries on 
time, buyers are at liberty to purchase the 
feed wherever sible, and bill on the 
mill for the difference between the con- 
tract and the purchase price. 

A big percentage of the present output 
of millfeed is being absorbed by mixed- 
car buyers. Millers-are wondering what 
the effect of the new regulations will be 
on mixed-car orders, the flour portion of 
which has been canceled, while the feed 
end of it is not affected. Some millers 
fear that the complication will result in 
the cancellation of many mixed-car or- 
ders, the feed portion of which aggregates 
thousands of tons. 


MINNEAPOLIS MILLS IN OPERATION 


Of the 25 Minneapolis mills the follow- 
ing 914 were in operation Dec. 25: 

Atkinson Milling Co.'s mill. ; 

National Milling Co., Dakota mill. 

Pillsbury Flour Mills Co., B mill. 

Washburn-Crosby Co., A (one-half), B, C, 
D, EB, F and G mills, 

Most of the mills will resume operations 
on Thursday. 


MIN NEAPOLIS-DULUTH WHEAT RECEIPTS 


Wheat receipts at Minneapolis and 
Duluth last week aggregated 2,703,000 bus, 
a net increase over the preceding week of 
228,000 bus. At Minneapolis there was 
an increase of 598,000 bus, and at Duluth 
a decrease of 370,000. 

For the week ended Saturday, Dec. 22, 
receipts of wheat were as follows, in bush- 
els (000’s omitted) : 

1917 1916 1915 1914 .1913 
Minneapolis .....2,122 1,691 5,588 2,185 2,893 
Duluth - 26. 35050: *581 676 2,567 617 904 


Totals ........ 2,703 2,366 8,155 2,652 3,797 
Duluth, bonded.. ... 72 200 14 67 
Totals ........ 2,438 8,355 2,666 3,864 


*Includes Canadian. 


CROP-YEAR RECEIPTS 
Receipts of wheat in Minneapolis and 
Duluth from Sept. 1, 1917, to Dec. 22, 
1917, were as follows, with comparisons, in 
bushels (000’s omitted) : 
1917 1916 1915 1914 





Minneapolis .. 43,797 54,601 90,980 62,723 
- oo *15,442 17,203 78,290 47,863 

eT ee 59,239 71,804 169,270 110,586 
Duluth, b’d’d.. ..... 2,267 3,232 1,075 





Totals ...... 74,071 172,502 111,661 


*Includes Canadian. 

Elevator stocks at Minneapolis and 
Duluth on Dec. 22, in bushels (000’s omit- 
ted), were: 

1917 1916 1915 1914 1913 


Minneapolis. 424 12,586 10,366 18,034 18,284 











Duluth ..... *748 65,033 6,273 9,099 11,577 
Totals.... 1,172 17,619 16,629 27,133 29,861 
Duluth, b’d’d .... 950 210 62 511 
Totals.... - 18,569 16,839 27,195 30,372 


*Includes Canadian. 
FLOUR OUTPUT OF OUTSIDE MILLS 

Special reports of 50 mills outside of 
Minneapolis and Duluth, with a total 
capacity of 40,625 bbls, show that in the 
week ending Dec. 22 they made 198,265 
bbls of flour (representing 892,000 bus of 
wheat) against 111,265 in 1916. 

Fifty “outside” mills last week shipped 


900 bbls of flour to foreign countries, 
against 9,640 in 1916. 
OPERATIVE MILLER DEAD 

George A. Brault, an operative miller 
well known in the Northwest, died Dec. 5 
at the home of his daughter, Mrs. C. M. 
Noyes, at Beach, N. D. He had been sick 
but a short time. The cause of death was 
Bright’s disease. The funeral was held 
at Le Mars, Iowa. 

Mr. Brault was for 18 years head miller 
for the Plymouth Milling Co., Le Mars. 
Afterwards he worked in a number of 
mills throughout the Northwest. Two 
months ago he went to work for the Peer- 
less Roller Mills, at Austin, Minn., but had 
tg quit on account of ill health. 


DEATH OF CHARLES F. BRIDWELL 


Charles F. Bridwell, for a number of 
ars connected with the Washburn- 
rosby Co. in its laboratory and experi- 
ental department, was suddenly stricken 
ith heart failure in Boston, where h 
xpired Dec. 11. 

Mr. Bridwell came with the Washburn 





The Late Charles F. Bridwell 


Crosby Co. in 1907, and had a wide ac- 
quaintance with the bakery and millin 

trade. He was on one of his periodic 

trips, calling on bakers, when he was 
stricken. Mr. Bridwell was an expert 
baker, and was formerly in business at 
Kokomo, Ind. The funeral was held at 
Kokomo. His widow and two children 
survive him. 


PATRIOTIC ADVERTISING 


Minneapolis Sunday papers contained a 
full-page advertisement inserted by the 
Pillsbury Flour Mills Co. It calls atten- 
tion to the fact that our soldiers can win 
the war if housewives save on fats, sugar 
and wheat. The company offers to send, 
on request, a book containing 40 war-time 
recipes for mixing the necessary amount 
of wheat flour with war-time wheat-saving 
flours, and alternatives for fats and sugar. 


COARSE GRAIN EMBARGO RAISED 
The embargo placed Dec. 8 against shi 

ments of corn and oats from Minneapolis 
into eastern territory has been raised. 
Disappointment is ressed over the 
effects of the embargo. It.did little to 
relieve the car situation, which is as bad 
now as ever. 


PACIFIC COAST WHEAT ORDERED HERE 


Northwestern millers who have been 
complaining because some of their sorely 
wanted wheat has been shipped to other 
zones are beginning to realize that tlie 
Food Administration is working for the 
best interests of all, since some of the 
surplus Pacific Coast wheat is bein 
brought here. Frank L. Carey, local 
of the Grain Corporation, is credited with 
the statement that already 1,000,000 bus of 
Pacific Coast wheat have been ordered 
shipped to Minneapolis. If this is not suf- 
ficient to tide over present needs, Mr. 
Carey says that more will be ordered. 


CAR SITUATION IN NORTHWEST 


The car situation in the Northwest is 
acknowledged by both shippers and trans- 
portation men to be deplorable. It seems 
to be growing worse all the time. The 
grain interests want an embargo placed 
against shipments of all to the 
East. The object of this is to allow cars 
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now used for eastern shipment to be 
diverted to the interior to bring accumu- 
lations of wheat at country stations to 
terminals. They say this is almost im- 
perative to provide against a shortage of 
wheat at Minnea later. 

George T. Slade, vice-president of the 
Northern Pacific Railway and chairman 
of the Twin City Car Service committee, 
has advocated that a three weeks’ embargo 
be placed against flour and feed ship- 
ments in order to relieve the congestion 
in the East. This, of course, would result 
in closing down the mills, and it is doubt- 
ful if officials at Washington would agree 
to this, because of the acknowledged 
scarcity of food products throughout the 
country. 


GRAIN INSURANCE CASE DECIDED 


In the case of the Dodge Elevator Co. 
vs. Hartford Fire Insurance Co., the su- 
preme court of Minnesota has decided that 
the insurance policy of the elevator com- 
pany covers grain loaded in cars standing 
within 100 feet of the elevator. 

The syllabus of the court’s decision fol- 
lows: 

A fire insurance policy covered grain 
owned by the insured while contained in 
its elevators, warehouses or sheds, “or 
while in cars on tracks within 100 feet 
thereof.” Fire ed the elevator and 
grain in a railway car on a track with- 
in 100 feet thereof. This grain had been 
loaded by the insured for shipment, and a 
bill of lading had been issued by the rail- 
way company. Insured was the consignee 
as well as the consignor, and owned the 
grain in the car. It is held: 

First: The grain in the car was covered 
by the policy. 

Second: There was no change in the in- 
terest or title of the subject of insurance, 
and no such change in the possession 
thereof as avoids the policy under the 
“alienation” clause. 


LOCAL AND PERSONAL 


The elevator owned by N. J. Olson & 
Co. at Leal, N. D., burned Dec. 17. 

Chester Clarkson, of the Chicago office 
of the Pillsbury Flour Mills Co., is visit- 
ing headquarters this week. 

George Woolman, general manager of 
the Waseca (Minn.) Milling Co., is in 
New York City calling on the trade. 

B. H. Wunder, flour distributor, New 
York City, was in Minneapolis early in 
the week calling on his mill connections. 

J. R. Smith, of the- Davidson-Smith 
Co., Fort William, Ont., was in Minne- 
apolis, Dec. 23, on his way to Los Angeles, 
Cal 


The Minnesota Millers’ Club will hold a 
meeting Dec. 27 at the West Hotel, Minne- 
apolis, tosdiscuss the new milling regula- 
tions. 

The Echo (Minn.) Milling Co. and the 
Rush City (Minn.) Milling Co. are dis- 
triputing handsome calendars amongst the 





tration, with headquarters in New York 
ity, is in Minneapolis this week. 

It is understood that the quantity of 
flour for army and navy pu allotted 
to northwestern mills for January ship- 
ment aggregates about 400,000 bbls. 

Farrar Tilney, flour buyer for the Gen- 
eral Baking Co., who has been in Minne- 
apolis most of the time for the last 
month, returned to New York for the holi- 
days. 

The Wabasha (Minn.) Roller Mill o. 
and the Duluth Universal Milling (0°. 
Duluth, Minn., are sending useful memo- 
randum books to their customers and 
friends, 

Henry C. Enger, a grain buyer, !s 
been arrested at Webster, S. D., charged 
with obtaining about $20,000 by false pre 
tenses from the Van Dusen Harrington 
Co., of Minneapolis. 

Fred C. Van Dusen, of the Van Dusen 
Harrington Co., Minneapolis, is in Was!- 
ington this week attending the final hee'- 
ing on federal grain es. From there 
he will go south for winter. 

The Northwestern Miller acknowledg¢s 
the receipt of attractive Christmas cards 
from Yerxa, Andrews & Thurston, Minne- 
apolis, Cavalier ee D.) Milling ©. 

ippewa Milling Co., Montevideo, Minn., 
(Continued on page 980.) 
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NEW REGULATIONS IN SOUTHWEST 


While the new fee gp oe ge governing 
the operation of and the sale of 
products have not yet been announced a 
sufficient length of time to permit millers 
to understand them fully, there is, so far 
as the Southwest is concerned, a general 
spirit of willing compliance with the rules 
and a disposition to make the best of 
them. Those previously most familiar 
with the general situation feel that the 
regulations are less revolutionary than 
feared, and many millers are disposed 
toward thankfulness that no more drastic 
action was necessary. 

In the main, the owners of the larger 
and better equipped mills are satisfied 
that they can make a very good white 
flour under the new rules. In many cases, 
certain changes in milling equipment will 
be necessary, and practically all mills will 
be compelled to coarsen their cloths. Oth- 
ers will have to add additional machinery 
to lengthen their milling system and get 
the required “clean up” to produce white 
flour from the prescribed amount of 
wheat. Some millers say it will take a 
fortnight to adapt their plants to the new 
requirements, while others declare that 
they will be ‘strictly observing the rules 
and making a good white flour on the 
morning of Dec. 27, 

Generally speaking, it appears certain 
that all of the good mills—those which 
have not heretofore wasted wheat in flour 
production—will be able without great 
difficulty to accomplish the required re- 
duction in yield. The short-system mills 
and small and poorly equipped plants 
will, on the other hand, be placed in an 
uncomfortable position. Many of these 
will not be able to produce a commercial 
white flour from the prescribed amount 
of wheat. Doubtless there will prove to 
be a fair market for such flour as they 
can make, and it is the belief that most of 
them will keep in ——— and manage, 
in some fashion, to dispose of the product 
of their full Food Administration allot- 
ment of wheat. 

As a matter of fact, few millers are so 
much disturbed over the yield require- 
ment as they are by the regulation en- 
forcing the manufacture of a single grade 
of flour. For a number of years, millers 
of the Southwest have more and more 
specialized in making of a fancy 
“short” patent flour for the best class of 
family trade. To these mills the prohibi- 
tion of such flour comes as a heavy blow, 
and they tremendously dislike the neces- 
sity of supplying the trade, which it has 
taken so long to build, with a ninety-five 
per cent flour. 

At the same time, most of these millers 
feel that the premium offered for 
milling by the new regulations will to a 

ubstantial degree offset the apparent 
handicap. Practically all of them will, 
as a matter of course, continue the use 
of their first patent brands. They will 
depend upon careful milling to maintain 
the relative high quality of their prod- 
ucts. Some, indeed, believe that their 
flours will show more than a normal su- 
periority over the aver. trun of flours, 
and that they will have less difficulty than 
before in securing preference on quality 
showing. In this reckon upon the 
fact that many mills will be quite unable 
to make a desirable white flour under the 
restrictions imposed. : 

Nearly all of the leading mills will 
back-print their sacks or insert a card in 
them explaining that the flour is made in 
accordance with Food Administration 
regulations, and is not, on that account, 
up to previous standards.- These expla- 
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nations will doubtless be made in various 
forms and phrases, the intent being, how- 
ever, in every case to preserve the identity 
and integrity of the brand and to assure 
the buyer that the old quality will again 
be supplied as soon as the national need 
for conservation and price stabilization 
shall have passed. 

In a few instances, where millers have 
declared their intention to abandon their 
brands, their friendly competitors have 
encouraged them in doing so, declaring 
that by the time the regulations are re- 
pealed the public will have forgotten the 
abandoned names. 

Generally, millers of the Southwest feel 
that they will fare very well under the 
new rules. Hard winter wheat normally 
contains a very large percentage of flour, 
and produces, in nearly every year, a 
greater quantity of flour middlings than 
most other wheats. To this extent, it is 
believed that the regulations will prove 
favorable to millers of these wheats, even 
considering that, at the present time, the 
hard wheats must be ground with an ad- 
mixture of softer varieties. 


LOW-GRADE DISPOSITION 

Some millers express fear that there 
will be a lack of market for low-grade 
flour made under the regulations. Others 
are of the view that this product will find 


a current market, to an extent by itself, 


but in larger degree in combination with 
straight flours for export and certain do- 
mestic uses. 


NEW FEED PRICES 

There is little disposition to object to 
the new levels on offal prices. Many mill- 
ers have long favored the exercise of some 
sort of control over offal values, ahd most 
of these have desired the establishment 
of a price lower than the one current for 
several weeks past. The application of 
the trade names “shorts,” “mixed feed,” 
and “flour erg off is not yet wholly 
clear to all millers in this territory, since 
the nomenclature adopted in the rules 
differs from the names current in the in- 
dustry of the Southwest. : 


NEW PRICE BASIS 

Today, millers figure that flour made 
according to the new schedule is worth, 
reckoning twenty-five cents per barrel 
— about nine dollars and sixty cents 

» Missouri River, This is based on 
cost of production at full-time schedule, 
wheat at established basis, plus Grain 
Corporation fee, feed at the established 
basis and low-grade at an estimated value. 
A number of mills are going out today 
at this basis. For a time, however, there 
will continue to be a certain variation in 
prices, due to variable factors in mill 
operation. 

Some mills, for instance, are ahead of 
schedule on their profit allowance; others 
are on half-time run, with resultant high 
cost of manufacture; still others have 
very substantial profits in fortunate pur- 
chases of packages, which, under the 
rules, must echo in the flour price. Ad- 
ditional to all of these factors of variation 
are, of course, the permanent and una- 
voidable differences occasioned by differ- 
ence in size of milling plants, overhead, 
selling expense and many other similar 
items. 

A number of millers who, on basis of 
present flour bookings, show a profit 
greater than the twenty-five cents al- 
lowed, will make re-bookings at a new 
price basis which will shrink this profit 
to the normal basis. Some will welcome 
a chance to do this. since unanticipated 
favorable turns in the feed market and 
other factors created for them a Novem- 
ber-December-January profit which they 
did not count on when their former basis 
of selling price was determined. 


MILLIS STILL VERY ACTIVE 


The last week witnessed some reduction 
in milling activity. This was not due, 
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however, to reduced demand for flour, 
but rather to a combination of car short- 
age, reduced wheat and, in instances, dis- 
position of mills to operate less strongly 
and thereby conserve their wheat allot- 
ments for future grinding to take care of 
the regular trade. It is also entirely like- 
ly that next week will witness a further 
substantial . reduction of output, the 
causes mentioned being supplemented by 
the Christmas holiday and the fact that 
many mills will have to make changes in 
their plants to enable them to grind under 
the new regulations. 
KANSAS CITY OUTPUT 

The output of Kansas City mills, rep- 
resenting a weekly capacity of 82,200 
bbls, with comparisons, as reported to 
The Northwestern Miller, is here shown: 





Flour Pet. of 
output activity 
This week 94 
Last week 101 
Year ago . 93 
Two years AGO .......seees 66,300 90 


SOUTHWESTERN OUTPUT 

The output of 67 mills in Nebraska, 

Missouri, Oklahoma and Kansas, outside 

of Kansas City, as reported to The North- 
western Miller, is here shown: 


Flour Pct. 

Weekly output of ac- 

capacity forweek tivity 

This week ....... 290,520 276,401 94 
Last week ....... 305,520 284,683 93 
Year ago ........ 282,720 241,267 89 
Two years ago... 261,420 223,306 85 


Export shipments by reporting mills 
were 4,960 bbls this week, 8,405 last 
week, 13,008 a year ago, and 16,143 two 
years ago. 

Of the 67 mills reporting, 55 reported 
business good, 12 fair. 

LARABEE MILL OPENING 

The officers of the Larabee Flour Mills 
Corporation were hosts to nearly 10,000 
people in connection with the formal 
opening of the company’s new plant at 
St. Joseph, Mo., Thurs ay of this week. 
A special train service, with trains every 
hour, was provided from the Union Sta- 
tion to the mill, and every train went out 
of the station loaded to the guards. At 
the mill, the thousands of visitors were 
shown through the mill and served with 
light refreshments. Souvenirs were given 
to all visitors, women guests being pre- 
sented with handsome spoons bearing the 
picture of the mill in the bowl. ore 
than 3,500 of these were distributed. 

The Larabee company’s St. Joseph mill 
has been in operation about a fortnight. 
It has a present capacity of between 2,500 
and 3,000 bbls, but the building is of suf- 
ficient size to accommodate another unit 
of equal size. This will be installed with- 
in the next few months. 

Officers of the company attending the 
opening were F. D. and F. S. Larabee, 
August J. Bulte, T. J. Holdridge and 
T. J. Holdridge, Jr., and Frank D. Ste- 
Many millers, including several 
from Kansas City, journeyed to St. Jo- 
seph to attend the Larabee “party.” 


KANSAS CROP REPORT 


The final report of J. C. Mohler, secre- 
tary of the Kansas state board of agri- 
culture, issued Friday, reduces the former 
estimate on the Kansas 1917 wheat crop, 
making the total crop but 41,563,387 bus. 
This estimate is lower than the govern- 
ment and most commercial figures. It is 
understood that the Food Administration 
counts on Kansas for 45,000,000 bus of 
wheat in its distribution programme. 


MIDLAND MILLING CO. EXPANSION 
The Midland Milling Co., Kansas City, 
whose purchase of the property of the 
Forest Park Milling Co., Ottawa, Kansas, 
was briefly announced in last week’s issue, 
states that it will undoubtedly operate the 
plant largely on barley and corn. The 
mill was formerly active, but has been “in 
court” for two or three years. The prop- 
erty comprises a splendid stone building, 
with ar ae: for 300 bbls flour capaci- 
ty, considerable supplementary machin- 
ery, warehouse space and wheat storage. 
It will be operated as a part of the 
Midland company, although temporarily 
the identity of the Forest Park corpora- 
tion will have to be continued. 
NOTES 
A. J. Hunt, chairman of the southwest- 
ern Milling Division, returned this morn- 
ing from New York, and is spending the 
Christmas holiday at his home at Ar- 
kansas City, Kansas. 
George W. Merillat, manager of the 


963 


Minn.) Mills of the Kansas 
»» was in town today on his 
e at 


Sleepy Eye 
Flows Mills 


way to spend Christmas at his 
Great Bend, Kansas. 

Ground was broken at Salina, Kansas, 
yesterday for the new 1,200-bbl mill to be 
built there by Charles J. Robinson, of the 
Robinson Grain Co. The new plant will 
be ready in the late summer. 

Charles M. Todd, manager, and L. G. 
Gottschick, vice-president, of the Lee- 
Warren Milling Co., Salina, Kansas, were 
in town today to familiarize themselves 
with the requirements of the new millin 
rules. . i 

It was stated here today that every 
bolting cloth agent available had been 
snowed under with orders for coarse bolt- 
ing silks, made necessary by the increased 
extraction feature of the Food Adminis- 
tration rules. 

E. R. Freeman, of Henry Koper & Co., 
New York, spent a part of the week here, 
and attended the opening of the Larabee 
mill at St. Joseph. His company is New 
York representative of the Larabee Flour 
Mills Corporation. 


A meeting of southwestern millers ar- 
ranged to be held in Kansas City toda 
for study and discussion of the new mill. 
ing rules was indefinitely postponed until 
millers could have opportunity further to 
familiarize themselves with the new con- 
ditions. 


W. J. Coad, president, and Chauncy 
Abbott, Jr., vice-president and general 
manager of the Omaha Flour Mills Co., 
which is building a new 1,800-bbl flour 
mill at Omaha, spent a part of the week at 
Kansas City and attended the Larabee 
mill opening at St. Joseph. They left 
later for Chicago. 





WICHITA 


Flour conditions are about the same as 
last week. Mills are still selling all that they 
can grind and ship. The car situation re- 
mains about the same, although some sta- 
tions report it almost impossible to get an 
empty car. The long looked for empty 
cars from the East have evidently as yet 
not arrived. 

Millfeed is scarce and held at high 
prices, bran being quoted at about $1.80, 
brown shorts at $2.10@2.15, gray at $2.30 
@2.40, and white at $2.80@3, basis Mis- 
souri River. 

* @# 

Growing wheat is still without moisture 
to any extent, and there is talk that quite 
a large acreage will be abandoned in the 
spring and the ground prepared for spring 
planting with other crops. 


GRAIN HEARING AT HUTCHINSON 


At a meeting held in Hutchinson, Kan- 
sas, Dec. 18, opposing the rules,and regu- 
lations of the Secretary of Agriculture, 
who has set the standards for grading 
grain, 300 Kansas, Missouri, poe Okla- 
homa farmers and grain dealers appeared 
before George Livingston, in charge of 
the federal Grain Inspection Department, 
who conducted the hearing. 

The farmers and Co-operative Grain 
Dealers’ Association representatives 
charge that the big millers are discrimi- 
nating against the farmer and co-opera- 
tive grain dealers by refusing to buy their 
grain unless brought to line elevators 
where, the farmers allege, the millers 
force lower prices through lower grading. 
This charge was made by a representative 
of the association during the conference 
and supported by other witnesses. 

A delegation from Reno County, Kan- 
sas, proposed changes in the rules govern- 
ing the grading of wheat providing for 
increases of foreign matter allowed, to 
which the millers made objection. The 
representatives of the millers denied 
charges that the millers were taking ad- 
vantage of the growers. They claimed 
that by raising the percentage of foreign 
matter allowed under the present ruling, 
the quality of the wheat grown in Kansas 
would be lowered, because of the increase 
of rye in wheat which would inevitably 
result. 

* 

Springfield, Mo., reports that all mills 
in that city except one have been forced to 
close down on account of the car shortage. 
Millers say they have been unable to get 
cars to move flour out of Springfield or to 
bring wheat to the mills. Thousands of 
barrels of flour are awaiting shipment. 
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The flour output of Chicago mills for 
the week ending Dec. 22 is estimated at 
25,750 bbls, or 95 per cent of capacity, 
compared with 24,750, or 93 per cent, last 
week, 19,750, or 67 per cent, in 1916, and 
23,500, or 90 per cent, in 1915. 

The most important factor in the trade 
was the ruling issued by the Food Admin- 
istration. Many are of the opinion that 
flour quotations will range higher, due to 
the lowering of feed values. There was 
more buying of flour early in the week 
than for some time, although the volume 
did not represent anywhere near the 
amount formerly contracted for. Every 
grade is wanted. 

Some exceptionally low quotations con- 
tinue to be made by mills in the North- 
west; for example, in Peoria, the middle 
of the week, nearly all Minneapolis stand- 
ard brands were quoted as low as $10.90, 
basis 98-Ib cotton. In this territory some 
of the large mills appear to be offering 
quotations that are very close to the cost 
price of the small interior mills, thus dis- 
turbing trade. 

Recently a request was made by a lead- 
ing baking concern for a rebate on flour 
sold to it, the claim being that the mills 
had exceeded the profit allowed by the 
Food Administration, This request was 
made not only to the millers, but to flour 
jobbers and one or two of the brokers. 

The car situation still is unsatisfactory. 
Certain western roads continue to refuse 
to let their cars go east of Chicago, and 
one or two of the lines will not even per- 
mit them to reach this market, which part- 
ly accounts for the light amount of flour 
arriving from the Northwest. 

The bulk of the bookings by flour job- 
bers in Chicago would indicate that the 
come from mills of medium and sm 
capacity. It is surprising, occasionally, to 
find mills of from 200 to 500 bbls capac- 
ity, well located, offering 500- to 1,000- 
bbl lots, as has been the case with a few 
in Wisconsin. 

Quotations today on spring wheat pat- 
ents range $10.20@10.40, jute, and about 
10c less for southwestern 95 nal cent pat- 
ents. These quotations will no doubt 
change when the new ruling becomes effec- 
tive next week. 


BARLEY FLOUR ADVANCING 


The trade was surprised the last 10 days 
to note an advance in values of barley 
flour.. By some mills the quotation ranged 
as high as $10 in 98-lb cottons, though the 
majority are quoting at $9.25@9.50. There 
is a very active demand, especially by 
bakers. 

Several mills in this vicinity have been 
experimenting in the production of this 
commodity, especially dose with a rye de- 
partment, as the machinery employed in 
the a rye flour can be 
converted into a ley mill equipment. 
One miller obtained figures from a mill- 
builder, but after considering the value of 
a barley mill after the war ends, decided 
not to install a plant. 


' NEW MILLING REGULATIONS 


Flour buyers are of the opinion that the 
new rules issued by the Food Administra- 
tion will have a tendency to cut down to a 
great extent the supply of first and second 
clear flour, which grades are used lorgely 
by the foreign element in this market. 
dour ‘ts enol tink dhity iapnnatel » but also 
as a mixture with rye flour. amount 


of fitst and second clears that goes into 
consumtpion either direct to the mills that 
produce a compound rye flour or through 


the blending plants in Chicago is far in 
excess of what the trade generally believes. 
BREAD PRICES FIXED 

Bread prices in Chic were fixed offi- 
cially, early in the a by the Illinois 
food administrator, Harry N. Wheeler, 
the retail grocers and the bakers. Retail 
quotations applying at present are 8c for 
a 1-lb loaf unwrapped, 9c for a 1-lb loaf 
wrapped, and 18c for a 1%-lb loaf 
wrapped. The 1-lb loaf must now weigh 
16 ozs after baking, and the 14,-lb loaf at 
least 24 ozs, and may weigh 25. 

CORN AND OATS HIGHER 

The lifting of the embargo on eastern 
shipments, combined with a report that a 
movement is being considered by Julius 
H. Barnes and Herbert C. Hoover, of the 
Food Administration, for fixing a maxi- 
mum price on corn of $1.75 and a mini- 
mum of $1, was responsible for an ad- 
vance of 254@6%%c on corn and 2%,@3c 
on oats, on Thursday, compared with the 
close on Wednesday. 

_ Corn traders were caught short and, 
in covering, bid prices up. A New York 
cotton trader came in on a line of short 
May corn, well up in the millions of bush- 
els, which was mainly responsible for the 
big advance. Had it not been for his buy- 
ing, the general impression is that the 
bulge would have been comparatively 
small. 

BOARD OF TRADE TICKET 

Joseph P. Griffin, who has served the 
Chicago Board of Trade as president for 
two years, declines a renomination, as he 
does not feel that his health will permit 
the acceptance of another year of hard 
work. Leading interests on the board 
have decided upon A. Stamford White, 
who was president in 1910, for the posi- 
tion. 

James A. Patten and Hiram N. Sager, 
the latter president in 1907 and 1908, have 
been selected to run for vice-presidents. 
John A. Bunnell, Edward Andrew and C. 
H. Canby, all ex-presidents, have con- 
sented to enter the directory on the regu- 
lar ticket. W. H. Colvin and G. W. Hales, 
of the Hales & Edwards Co., are also to be 
on the ticket, and there is mention of R. 
W. McKinnon, of Thomson & McKinnon, 
and John Treadwell, for the vice-presi- 
dency. 

NOTES 

Corn flour today is quoted in Chicago at 
$4.60@4.80 per 100 Ibs, jute. 

A Board of Trade membership sold 
this week at $3,500, net to the buyer. 

The service flag in the office of the Star 
& Crescent Milling Co. bears five stars. 

Charles B. Spaulding, of the New Cen- 
tury Co., Chicago, was in Kansas City on 
Friday. 

Purchases of wheat by the Food Ad- 
ministration here this week were 63 cars, 
against 70 last week. 

B. A. Eckhart, chairman of the Millin 
Division, Food Administration, return 
Thursday evening from New York. 

Board of Trade annual dues for 1918 
have been fixed at $75, payable semi- 
annually, the same rate as for over 20 
years. 

“yoy a received 1,000 bbls flour and 
215,000 bus wheat by lake the past season, 
the lightest business: since Chicago became 
an important lake port. 

The New Century Flour Co., Chicago, 
has been incorporated, with $500,000 capi- 
tal, but organization has not been com- 
pleted, nor officers named. 

Carl Haertel, manager of the Jackson 
Milling Co., Stevens Point, Wis., in Chi- 

this week, said his organization is 
building a large concrete dam, and is em- 
ploying at the present time over 100 men. 

Lee M. Powell, of Bernhard Stern & 
Sons, Inc., Milwaukee, was in Chicago, 


Friday, on his way to Omaha, to confer 
with Major Walter Stern on business 
matters. Major Stern will spend his 
Christmas in Milwaukee, and return to 
Omaha on Wednesday. 

‘A. S. White, a former president of the 
Board of Trade, has been asked to run 
for the presidency next year. He has 
consented conditionally upon a number of 
other former presidents making the race 
with him as vice-presidents directors. 
G. W. Hales, of Hales & Edwards Co., 
has been asked to run for director. 

There were 222,385 bus wheat in Chi- 
cago public elevators, and 911,000 in pri- 
vate elevators, on Dec. 15, of which only 
10,225 bus were No. 2 red, 28,876 No. 3 
red, 68,024 No. 1 northern and 40,452 No. 
2 northern, the balance being one to two 
cars each of 26 different grades. It is all 
owned by the Food Administration. 

Fully 25 bakers from leading cities in 
the central states were in Chicago, 
Wednesday, and left Thursday night for 
Washington, to discuss business problems 
with Herbert C. Hoover. This is the 
fourth delegation that has met and jour- 
neyed to Washin to talk over their 
troubles with the Food Administration. 

Among visitors in Chicago this week 
were C, M. Hardenbergh, general manager 
of the Southwestern Co., Ince., 
Kansas City; Edwin R. Freeman, of 
Henry K & Co., flour merchants, New 
York; A. S. More, Bay State Milling Co., 
Winona, Minn., and V. V. Corbin, de- 
partment sales-manager, Pillsbury Flour 
Mills Co., Minneapolis. 

Flour stocks in the United States and 
Canada Dec. 1, as compiled by the Daily 
Trade Bulletin, were 1,866,000 bbls, com- 
ong with 1,624,000 Nov. 1, and 2,410,000 

. 1, last year. In November last year, 
there was an increase of 280,000 bbls, 
while this year the increase was 242,000. 
Canadian stocks included in the above 
were 79,000 bbls, against 108,000 last year. 

John R. Mauff, president of the Council 
of Grain Exchanges and secretary of the 
Board of Trade, attended a meeting with 
members of the Food Administration in 
New York this week, at which conditions 
surrounding the grain trade were thor- 


oughly discussed. Howard B. Jackson, 


vice-president of the Food Administration 
Grain Corporation, Chicago, also was pres- 
ent. 

The new plan for handling the railroad 
traffic on eastern and western roads, e- 
cially the former, is working out all right, 
said a traffic official closely allied with 

vernment work, particularly that of the 

‘ood Administration. The storm in the 
East two weeks ago left the railroads in 
bad shape, but they are cleaning up and 
are in better position. There is no export 
business being taken, except when it can 
be unloaded promptly at the seaboard. 
Western roads are to get a reasonable 
supply of cars right along, and the whole 
tr situation of the country is being 
adjusted more satisfactorily. 

The local Milling Division of the Food 
Administration has issued a notice to 
mills that it is probable that the Admin- 
istration will call upon them to supply a 
considerable quantity of both graham and 


buckwheat flour on army and navy requi- . 


sitions. Mills have been asked to forward 
to the office information as to 
their output of the two grades of flour, 
and state if they are in a position to fur- 
nish on government contracts. The grade 
of graham will be the regularly milled 
whole-meal graham, and not a blended 
flour, and should be made from a mini- 
mum of 65 per cent hard wheat. 

Lake shipments from Chicago this sea- 
son aggregated 446,000 bbls T, 2,899,- 
000 bus it, 2,281,000 bus corn, 5,384,- 
000 bus oats, a total of 10,564,000 bus 
grain. The bulk of the-shipments were 
made at the opening of navigation, and 
went mainly to Buffalo, Last year flour 
shipments were 1,781,000 bb wheat 
6,301,000 bus, corn 13,966,000 bus and 
oats 4,791,000 bus, a total of 25,058,000. 
In 1915, 44,388,000 bus grain and 2,609,- 
000 bbis flour were shipped. Of grain 
there were 16,206,000 bus wheat, 25,047,- 
000 bus corn, 3,135,000 bus oats. 


The North African grass called alfa, 
says the Textile American, has been found 
to give a fiber preferable to jute or 
hemp, and has been used with good re- 
sults for making bags for sugar, coffee 
and grain. ; 
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WISCONSIN 
Mitwavxese, Wis., Dec. 22—The flour 
production of the Milwaukee mills, with 
a weekly capacity of 12,000 bbls, was 6,000 


this week, representing 50 per cent of 
capacity. Last week, mills with the same 
capacity turned out 6,000, or 50 per cent; 
a year ago, mills of the same capacity 
were idle, 

Flour business was good, millers being 
able to sell considerable, but were ham- 
pered by lack of cars. Demand was ex- 
cellent for immediate shipment, byt mill- 
ers were unable to supply wants of all. 

Choice city brands of hard spring patent 
were quoted at $9.90@10, ond straight at 
$9.25@9.40, all in cotton. Shipping direc- 
tions came in freely, and eile have 
plenty of loading orders on hand. Clears 
in good demand and are quoted at $9.35@ 
9.40 in cotton. Millers are not booking at 
present, but awaiting developments. 

Rye flour in brisk demand. If cars 
could be secured, mills would grind to 
capacity. Demand was good from all sec- 
tions. Prices were quoted at $9.50@9.65 
for white, with country blends $8.50 for 
dark and $9.15 for white, all in cotton. 

Corn meal in good demand; prices un- 
changed at $5.09 for both white and yel- 
low, in 100-lb cotton sacks. Grits were 
in good demand at $5.10. Demand brisk 
for corn flour at $5.30 per 100 Ibs, cotton. 

The millfeed market is unsettled. 
Many jobbers are not making quotations, 
pending more definite news regarding the 
new regulations. Spot stuff was in 
demand, and shippers were able to all 
they had to offer. Demand was good in 
mixed cars with flour. 

Shippers have considerable feed bought 
from northwestern country mills that has 
not been shipped out. Just what arrange- 
ment will be made in regard to this is 
not .known. The state trade was good, 
both in straight and. mixed cars with flour. 
Country dealers bought freely, as stocks 
are low. Gluten feed declined $1 ton. - 

Milling wheat continues in excellent de- 
mand. Offerings are light, and mills 
could operate but half-time. ‘Government 
prices prevail. | 

NOTES 


The Chamber of Commerce will send 
out 100 Christmas baskets to poor fami- 
lies in Milwaukee. 

The Cargill Elevator Co.’s elevator at 
La Crosse, Wis., was damaged $4,000 to 
$5,000 by fire of supposedly incendiary 
origin on Dec. 17. 

The grain elevator of Nelson & Larson, 
Whitehall, was badly damaged by fire this 
week. ‘ Loss on the building is not large, 
but on the contents almost total. 

The Hirt be be Milling Co., Antigo, al 
ready is employing both night and da) 
shifts to fill orders. The daily capacity is 
100 bbls wheat flour, and 50 of rye. 

N. A. Rahte, formerly travelling freight 
agent of the Lehigh Valley Railroad, has 
been appointed commercial agent at Mil- 
waukee, vice J. L. Kellogg, deceased. 

The Petrie Electric Mills, Mauston, 
have contracted for a twin motor-driven 
grinding outfit, to be installed early in 
January, whereby the capacity of the mil! 
will be’ doubled. 

B. W. Genge, of Ripon, has purchase: 
the Thomas Hackl doe ead feed mill at 
Lodi, and took possession Dec. 15. Mr. 
me until recently was part owner of 
the Ripon Roller Mills. 


The Chamber of Commerce has raisc:| 
$1,000 among its members and their eni- 

loyees toward the relief fund for the 

nefit of the families of nine detectivs 
and policemen who were killed by a bom) 
explosion in Milwaukee Nov. 24. 


The car situation here has improved 
considerably during the last 10 days. Shi))- 
pers are able to get foreign equipment for 
eastern loading more readily than for- 
merly, and the railway companies are gi'- 
ing special attention to the movement ©! 
foodstuffs. 


Reports issued by the Milwaukee com 
mittee of the American Railway Associa 
tion show that there is a gradual improve 
ment on the part of shippers in the load- 
ing of cars to full carrying capacity, an‘ 
that in the case of such commodities 4: 
flour, feed, corn meal, malt and- othe: 
grain products, not less than 60,000 1): 
per car are loaded and forwarded. 

H. N. Wrison. 
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NEW REGULATIONS 

The issuance and content of the new 
regulations promulgated this week requir- 
ing that, after Dec. 25, millers manufac- 
ture ninety-five or one hundred per cent 
flour, and the price of feed at 
thirty-eight per cent of the price per ton 
of wheat, caused no surprise among some 
millers, who have ved a drift in this 
direction for some time, and particularly 
when the present situation in regard to 
our wheat reserves is considered. It is 
figured that this means about thirty-one 
dollars per ton for bran and an advance 
of fifty to sixty cents per barrel on flour. 

This is the third step in the most drastic 
regulation of the milling business ever 
known, The first was putting the millin, 
industry under the control of the Unite 
States Food Administration and the gen- 
eral regulations issued at that time. The 
second was doing away with all small 
packages. No further drastic regulation 
would now be possible, beyond requiring a 
larger per cent extraction flour, t er 
with the admixture of other grain prod- 


ucts. 
NEED OF REGULATIONS 


If any evidence of the need of these 
new regulations were needed, it might be 


pointed out that the subject now upper- . 


most in the minds of many millers is the 
question of how long our wheat will last. 
Complete exhaustion of our supply is 
freely predicted before the end of the 
crop year. Indeed, some millers believe 
that this point will be reached several 
months before that time. At the present 
imoment some millers cannot locate more 
than enough wheat to last them for a 
month, and they have a very good line on 
their sources of supply. Running at half 
capacity is anticipated in the near future. 

The regulations as issued are not as 
clearly expressed in phraseology as might 
he, and further explanations and elucida- 
tions are expected, particularly as to the 
application of the twenty-five cent clause 
concerning the meeting of competition. 

The fact that these regulations have 
been issued by a board consisting of the 
nine chairmen of the milling divisions is 
regarded as significant, and indicates of 
itself the need of the regulations. These 
men represent the best experience and 
brains of the industry. 


STATUS OF MILL BRANDS 

The question which eequests itself im- 
inediately is as to what is to become of 
nill brands on which millers have spent 
‘thousands of dollars and endless time in 
vetting them established. As the regu- 
lations become effective at once, there is 
iardly time for the printing of other 
“icks and getting out other brands. The 
course which suggests itself is that pres- 
ent brands be utilized, either with or with- 
out the addition ef some such words as 
‘War Flour,” or some other explanation 
idicating that the contents of the sack 
ire milled in aceord with regulations of 
the Food Administration. 


TEMPER OF THE INDUSTRY 

The milling industry has been 
pared for these new regulations 
has gone before and, ently, will 
doubtless submit without much. protest to 
what would have caused extreme conster- 
nation at first. The temper of the indus- 
try, however, would not 


pre- 
what 


correctly re 
resented as one of resignation. Quite the 
contrary is the case. 


The temper and spirit of the milling 
industry has been eas of progressive de- 
termination to do everything possible, even 





to the extent of the greatest personal sac- 
rifices, to help win the war. Fully realiz- 
ing the ultimate effect of these regulations 
on their business, they are nevertheless 
showing a disposition to accept them 


cheerfully and to co-operate in their suc- 
cessful working. 
The output of flour by mills represented 


at. Toledo, with a combined weekly capac- 
ity. of 48,000 bbls, for the week ending 
Dec. 22 was 48,000, or 100 per cent of 
capacity, compared with 47,700, or 99 per 
cent, last w 25,100, or 52 per cent, a 
year ago, 30,300, or 63 per cent, two years 
ago, and 26,500, or 54 per cent, three years 
ago. 
CENTRAL STATES MILIS 
Ten mills in Ohio, Indiana and Michi- 
gan, including those at Tdledo, with a 
combined weekly capacity of 79,800 bbls, 
‘for the week ending Dec. 22 made 74,588, 
or 93 per cent of capacity, compared with 
89,388, or 89 per cent, last week, by 15 
mills of 100,560 bbls capacity. 
Among the mills contributing to this 
report were the following: 


OHIO 

Mansfield Milling Co., Mansfield. 

Mennel Milling Co., Toledo. 

National Milling Co., Toledo. 

Northwestern Elev. & Mill Co., Toledo. 

: INDIANA 

Lawrenceburg Roller Mills Co. 

Loughry Bros. Mig. & Gr. Co., Monticello. 

Noblesville Milling Co., Noblesville. 

MICHIGAN 

Eldred Mill Co., Jackson. 

NOTES 

The annual meeting of “the Indiana 
Grain Dealers’ Association will be held at 
the Board of Trade Building, Jan. 15-16. 

It is thought that the car situation and 
congestion soon will be relieved, as there 
is a report that eastern roads are releasing 
cars to western lines, and that western 
roads are sending locomotives east for 
service. 

Mrs. Maude Thompson, widow of E. 
Blish Thompson, of the Blish Milling Co., 
who perished when the Lusitania sank, 
and Jean de Gennes, lieutenant in the 
French aviation corps, were married in 

’ Paris, and have gone to the Italian front. 





INDIANA 

Inpranwapous, Inp., Dec. 22.—Indiana 
millers have been trying to arrange condi- 
tions to conform to the governmental re- 
quirement which becomes effective next 
week, and on account of this have found it 
difficult to establish any definite prices. 
The trade has been mostly with the gov- 
ernment, and about everything the mills 
produced went in this direction. The out- 
put of flour in Indianapolis mills fell far 
short week of winter averages, 
amounting to but 4,316 bbls, a low. mark 
for the season. 

Domestic flour buyers who get their 
goods in Indiana have not been as well 
stocked up as desired, and see little relief 
ahead. Bakers likewise are complaining 
of hitting the low mark in fm every 
week’s run. This week was one of the 
most active in feed in a long time, as the 
mills did not grind the usual amount. The 
price is strong at $40, car lots, on track. 

Wheat is moving bay slowly, and if 
mills had to. look to daily arrivals 
from the farms for their supply they 
would he closing down. 


NOTES 
The Indiana-Illinois Seed Wheat Co., 
Indianapolis, will dissolve. 


The price of bread in Indianapolis at 
the Sakesine of next week will be 8c. 

C. M. Lemon, Bedford, and Colonel C. 
B. Jenkins, Noblesville, were here this 
w 


. 


The Little Crow Milling Co., of War- 


saw, has joined the Indiana Millers’ As- 
sociation. 

A number of Indiana millers have 
agreed not to grind any more 1916 corn, 
saving this grain for seed. 

The Wabash Valley distillery, at Vin- 
cennes, burned this week, with a large 
quantity of grain. Loss, $60,000. : 

The situation with corn mill men in In- 
diana remains acute, though the delegation 
at Washington is hopeful of securing 
relief. 

C. G. Clark & Sons, operating the Rush 
County mill at Rushville, are working 
night and day on a government flour order 
for 2,000 bbls. 

William Kost, sales-manager of the 
Bryce rag Co., Indianapolis, _was 
killed this week whea his auto was struck 
by a passenger train. 

Snow has melted all over the state, 
leaving the wheat crop exposed. The snow, 
the heaviest in years for December, did 
the wheat much good. - 

Asa B. Hinshaw, operator of the Hin- 
shaw elevator, Indianapolis, was killed in 
a collision between a passenger train and 
an auto in which he was riding. 

The Acme-Jones Co., a Kentucky corpo- 
ration, has qualified to do a jobbing busi- 
ness in Indiana in milling products, and 
E. H. Evans, of Indianapolis, has been 
designated as its agent. 

The midwinter meeting of the Indiana 
Millers’ Association will be held some time 
next month. The grain dealers meet Jan. 
15-16, and it is likely that the millers will 
meet during one of these two days. 

J. M. Pearson. 





NASHVILLE 

Nasuvittz, Tenn., Dec. 22.—There is 
consternation among soft winter wheat 
millers in the southeastern territory be- 
cause of the new government regulations. 
Many of the smaller mills assert that they 
cannot make a barrel of flour out of 4 bus 
and 24 Ibs of wheat, and the local offices of 
the Milling Division have been beseiged 
with inquiries as to what can be done. Many 
express the intention of shutting down, 
and want to know how to dispose of stocks 
on hand. The larger milis are making 
changes in their grinding methods that 
will permit them to comply with the re- 
quirements. 

Millers as a whole feel that longer notice 
Should have been given of the new regu- 
lation. Most mills estimate that the in- 
crease in price, owing to the change, will 
be 20@50c bbl, according to the grade 
heretofore made. There is disposition on 
all sides to co-operate with the govern- 
ment, but how to get by and stay in busi- 
ness is the question. 

Flour production this week was lighter, 
and current business was of smaller vol- 
ume. There was a disposition on the fa 
of buyers to slack up for the holidays, 
though decrease in business was slow in 
coming. 

Prices did not vary materially from 
last week, being “goers 4 as follows: 
best or short soft winter wheat patents, 
$10.75@10.90; standard or ar pat- 


ents, $10.25@10.50, mainly $10.30@10.40; 


long patents, 15c under standard; low- 


‘grades, 30@50c under standard. 


The situation is unchanged as to Minne- 
sota and Kansas flours, jobbers having 
difficulty in buying and getting shipments. 
Quotations are $10.25@10.50 per 140 lbs, 
jute, delivered Nashville. 

Some improvement is rted in busi- 
ness by corn mills, though prices hold 
about steady, and higher than had been 
expected. e cold wave prevented farm- 
ers from moving corn, but larger supplies 
are now expected. Plain meal is quoted 
at $3.25@3.55 per 96-lb bag, f.o.b. Ohio 
River, and bolted at $3.39@3.69. 

Middlings have been revised on a ma- 
terially lower basis, with demand quiet. 
Wheat bran is in fair demand and steady, 
with a wide range in quotations, which 
are: wheat bran, 100-lb , f.0.b. Ohio 
River, $88@43; standard middlings, $44 
@48, mainly, $46@47. 

GRAIN STANDARDS HEARING 

A public hearing was held here today on 
federal grain standards by representatives 
of the United States Department of Ag- 
riculture. The investigation was in charge 
of George Livingston, federal grain su- 
pervisor of the department, E. R. Gard- 
ner, chief grain inspector, and Edward 


965 
Keiser, grain su isor, of the Mem 
Merchants’ Exchange; J. B. pe 
secretary of the Southeastern Millers’ As- 


sociation; T. J. Roberts, chief inspector 
of the Nashville Grain Exchange, and 
Charles D. Jones, of ‘Nashville,. former 
president of the Grain Dealers’ National 
Association, were among those present. 

R. C. Mill, federal grain supervisor at 
Nashville, submitted a number of: ques- 
tions for discussion, these being the results 
of data and complaints gathered by his 
office. 

Mr. McLemore was the chief witness in 
behalf of the milling interests. It de- 
veloped that the only or principal objec- 
tion with regard to the federal wheat 
standards is with reference to smutty 
wheat. Under the system of grading, the 
wheat is graded as though it were not 
smutty, and the word “smutty” is an- 
nexed to the grading. A number of mill- 
ers in this territory are of the opinion 
that the percentage of smut should be de- 
termined, and the grading made to con- 
form to the actual loss thereby. 

Another subject considered was the 
grading of white corn, with respect to mix- 
ture of other colors. The question was 
whether the grading was to be so changed 
as to permit twice the amount of lemon or 
straw color corn now permitted within the 
definition of white corn. It is main- 
tained that the present grading is unfa- 
vorable to a large part of the corn raised 
in the south. 

OUTPUT 

Nashville and southeastern millers, with 
a capacity of 159,390 bbls, showed an out- 
put this week of 101,947, or 63.9 per cent 
of capacity. This compared with 118,816 
bbls and 77.5 per cent last week, 62.9 the 
same week in 1916, 72 in 1915, 78.8 in 1914, 
69.4 in 1913 and 58.6 in 1912. 


STOCKS 


Stocks at Nashville, with comparison, ~ 
as reported through the Grain Exchange: 


Dec. 22 Dec. 15 

Pigea. BOM. i. cee aces 10,200 8,500 

Wheat, bus ............ 144,789 318,000 

SE, WO ebb vccgeas ees 79,500 116,300 

eee, WOR vce ve cceeeip es 722,000 658,730 
NOTES 


Receipts of grain at Nashville this 
week, 87 cars. 

G. A. Breaux, vice-president of Ballard 
& Ballard Co., Louisville, was here this 
week. 

The Golden Grain Operating Co., Nash- 
ville, with authorized stock of $5,000, has 
been incorporated by Thomas H. Warren, 
J. L. Haston and others. 

G. K. Vason has withdrawn from the 
firm of G. K. Vason & Co., flour brokers, 
with offices in the Healey Building, At- 
lanta, Ga., in order to re-enter his old 
field of work,—southern representative of 
a large tobacco manufacturer. 

There will be a meeting of the South- 
eastern Millers’ Association in Nashville 
next Thursday, when the general condi- 
tions, the government food regulations, 
and the best plans for co-operation in the 
national crisis will be considered. 

Memphis grain men have filed com- 
plaint with the Tennessee Railroad Com- 
mission against rates on grain to certain 
points in the state over the Louisville & 
Nashville and Nashville, Chattanooga- & 
St. Louis railways, claiming that the local 
rates are unjust. . 

Joun Lerrer. 





Demand for Licensed Inspectors 

Secretary Houston, of the Department 
of Agriculture, states in his annual report, 
in remeerg the grain standards act, that 
the demand for inspection of grain by 
licensed inspectors is steadily increasing. 

About 560 appeals have been taken to 
the secretary under the provisions of the 
act, through the various field offices. 

The number of samples of shelled .corn 
secured and analyzed to decide their true 
grade is 10,656. The report says that this 
was done to check the accuracy of inspec- 
tion as carried on in various markets and 
inspection departments. From Dec. 1, 
1916, to May 30, 1917, licensed inspectors 
examined and graded 237,595 cars of 
— corn, according to federal stand- 
ards. 

The offices of Federal Grain Supervi- 
sion have co-operated with the United 
States Food Administration in the super- 
vision of the grading for the purposes of 
the food control act. 
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The local trade has been busily en- 
gaged in expounding the new ruling of 
the Food Administration. General com- 
ment was that it was quite satisfactory, 
and would produce a more stabilized price 
for flour—also for virtually one character 
of flour, except that allowance would have 
to be made for the fact that flour would 
be milled from hard wheat, soft wheat, 
etc. Some interest was taken in the posi- 
tion of rye-flour manufacturers, who de- 

nd largely upon low-grade wheat flour 
or mixture. 

The limiting of the price of feed has 
also been much discussed. This will in- 
volve a higher price for flour, as for some 
time the high prices for millfeed have 
lowered the cost of production at the 
leading mills, and they were enabled to 
sell at relatively low prices. 

A feature of the new ruling has also 
been the stronger belief that the trade 
need not fear now the introduction of 
some sort of a war bread, such as pre- 
vails in foreign countries, and such as 
was agitated for this country. It is quite 
possible, however, that there will be 
stronger urging for the use of corn flours, 
rice flours, barley flours, etc. At all 
events, it was conceded that the new 95 
per cent ruling would make for a whole- 
some flour. 

Spot offerings here continue very mea- 
ger, and were it possible there doubtless 
would be good premiums paid, but dealers 
are inclined to live strictly up to the rules 
of the Food Administration. Receipts of 
flour have been well absorbed, and al- 
though weather conditions have been bet- 
ter, the relief to the traffic situation has 
not been as great as had been hoped for. 
The large quantity of flour in transit is 
checking apprehension of flour buyers. 
jody same time, mill offerings are very 


RAILROAD EMBARGO 


Interests in close touch with the Food 
Administration emphasize that the lifting 
of the railroad embargoes on the roads 
running east of Chicago was not absolute. 
Shippers have been requested to move 
products only urgently needed, so as to 
avoid unnecessary congestion on the 
roads. It was presumed that decided 
pressure was brought to bear on Admin- 
istration and railroad interests, as the 
need of supplies in the East was urgent, 
and many vessels of foreign governments 
were lying at ports waiting to load grain 
that had been purchased and was expect- 
ed to arrive a December, but which 
could not be moved, owing to the railroad 
embargo. 

The vere has come from official 
quarters that if the freer conditions are 
violated or abused, it would become neces- 
sary soon to enforce another embargo. 
The previous expectations were that this 
railroad embargo would have to continue 
in force until the situation was entirely 
relieved, so that the changed rules were 
rather un ed. As a result of the 
lifting of this embargo, a larger business 
in oats for export is expected. When ship- 
pers were unable to get oats through on 
the eastern roads, they were asked to di- 
vert shipments to the Gulf, and export 
interests moved their boats from the At- 
lantic ports down to the Gulf for these 
shipments, 

There is no corn business doing for ex- 
port as yet, excepting in very small 
amounts, but over-sea demand for corn 
has been present for several months, and 


satisfactory quality. It oS cna that 
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as soon as these receipts increase, and 
the quality improves, foreign buying will 
come into the market, quite aside from 
the level of prices. 


BIG STEAMSHIP TRADE 
Announcement is made that the Inter- 
national Mercantile Marine Co. has sold 
one-half of its shares of the Holland- 
America Line to Dutch interests, for 
about $3,500,000. This transaction will 
give Dutch interests absolute control of 
the Holland-America Line. The stock 
that the International Mercantile Marine 
Co. sold was that purchased by it in 1904, 
and the deal will yield the company a big 

profit. 

CORN AND OATS MOVEMENT 

The movement of boxcars from eastern 
to western lines is increasing steadily. 
Up to the end of the week it was..under- 
stood that over 17,000 had either been 
actually turned back or ordered back to 
western lines, and would be diverted into 
the country as rapidly as possible. The 
actual movement from the country will 
not be as large as hoped for, due to the 
lifting of the embargo- against the move- 
ment of cars eastward. 

As partly offsetting this, however, pri- 
ority order No. 5, which puts food and 
feedstuffs in the priority class for shi 
ment over eve ing — a perish- 
ables and railroad coal, means that there 
will be every effort made to move food 
and feedstuffs. No permits are necessary 
in the movement of food or feed, as the 
priority order takes the place of the per- 
mits, 

There is a vast amount of soft corn in 
the country which must be moved, but in 
nearly every section, where possible, hogs 
are being moved to the receiving points, 
and a my quantity of corn unfit to ship 
is being fed at the station. dt is recog- 
nized that the quantity of corn and oats 
to be moved before next April is im- 
mense. With a country consumption as 
large as on the previous big crop, two 
years ago, there would be a total of over 
600,000,000 bus of oats from this crop 
to move from farmers’ hands to country 
and terminal markets. 


NOTES 


Paul Hackel, Boston, was on ’change 
last Wednesday. 

B. H. Wunder, New York flour broker, 
is visiting his mill connections in the 
Northwest. 

The steamer Moski, with a full cargo of 
flour from Duluth to New York, arrived 
Wednesday and was rapidly unloaded. 

H. P. Gallaher, vice-president and gen- 
eral manager of the Northwestern n- 
solidated Milling Co., Minneapolis, was 
in New York recently, in company with 
his son, Robert, who expects to go to 
France with the American expeditionary 
forces. 

Among millers visiting New York this 
week, in addition to the divisional chair- 
men of the Millers’ Committee, were J. 
G. ee of the Clarx Milling Co., Min- 
neapolis, O. C. Lake, of Ewart & Lake, 
Groveland, N. Y., and W. V. Hamilton, 
Caledonia, N. Y. 





ROCHESTER 

Rocuester,; N. Y., Dec. 22.—Much un- 
certainty surrounds the flour and feed 
business here. It is virtually a waitin 
market until the new rulings of the F 
Administration are more clearly inter- 
preted. There has been a good demand 
for flour, and more could have been sold 
than was ground. However, the output of 
some of the mills has been fairly good. 

oe prices follow: spring patents, 
$10, f.o.b; spring bran $46.50, gt a spring 
middlings $53@54, delivered Boston; rye 
flour $10.30@10.40, winter strai, $10.35 
@1045, graham flour $8 9, entire 
wheat $10.30@10.40, all delivered Boston. 
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Corn is virtually out of the market, and the mills here close up to the opening of 
its products are not quotable in wholesale navigation next year. 

lots. Winter. bran and middlings are in —_— Farmers in this state are having no end 
light supply, and not quotable. of trouble getting their beans threshed, 





R. J. Arxrs. on account of the heavy snowfall. This 
work was delayed owing to crop being 
BUFFALO harvested later than usual. The govern- 


ment price for white beans is 11%,¢ per Ib, 


Borrato, N. Y., Dec. 22.—While there 
while farmers were able to contract last 


is some difference of opinion among mill- 
ers regarding the workings of the new November at 14@1éc. . 
requirements of the Food Kaministration, Bill, Bell & Co., millers at Ogdensburg, 
the general sentiment is that it is the best, N. Y., are short two cargoes of wheat 
in fact the only, thing that could be done which were destined for their mill. One 
to relieve the present situation. Just as steamer is detained in a lock of the Wel- 
soon as the mills get shaped around to land Canal, and the other was unable to 
the new way of doing business, everybody get further than Detroit, on account of 
will be more than satisfied with the order. ice. Buffalo will probably be called upon 
There has been nothing doing here for to furnish the mill with wheat. 
several days. Prices have stood where E. Banaasser. 
wed were a week ago, with everybody 
who had flour coming, urging millers to 
fill their orders, and no cars to ship any Ele ig. ge Raat 
} geo Frale Sees qt Sey settled and dull. The latest decree of the 
Some millers say they cannot see where Food Administration was a Christmas gift 
the saving of wheat is coming in; besides, which, while most pleasing to the shorts on 
the consumer will have to pay more money eed and the longs on flour, made sick the 
for a lower quality of flour. This, how- lathes on feed and the shorts on flour, the 
atter of which are decidedly in the ma- 


ted, d the mills ha asta | 
pig ine filling ps Nbr of old ren jority. As to the market, Christmas times 
and nothing doing. 


all of which went to the retail trade and Spri 
will be hoarded for the future by the small prings at the close were, nominally: 
consumer. _, ae ee auaee tees — 
Rye flour is in the same position as T@nc’s, : 65; long patents, 
wheat flour and, while previous prices Straights and cut-straights, $10.15@10.40; 
were asked, nothing could be done. first clears, $9.25@9.65; second clears, 
Millfeeds were quoted the same as last $8.25@8.65,—98-lb cottons or 140-lb jutes, 
week, and there were no offers for less, and 20¢ more in wood. 
Soft, winters were nominally quoted, at 


although millers announced the decline of 
the close: patents, $10.30@10.45, wood, 20c 

ey Baa a mean oo less in sacks, 50c less in bulk or buyer’s 
for middlings $30@S1. There will he =o ackage; straights, near-by and western, 
sales at the new prices until the old orders %9-50@9.65, bulk or buyer’s sacks, 2c 
are filled, which will take some time. owinghlarrPiogagacigh wer wp aoe more in 
Fs get mn get mth age Snag: yey Hard winters, nominally : short patents, 

sttichasle. the bahent -ecord, mill. %10.70@10.85; long patents and straights 
geese, ee ee Se eee ee” eee, $9.30@9.70,—98-Ib 
feeds will continue scarce, and there will ‘ 60; clears, W0.3069.70,—0e-1 
be no trouble in getting the government poe or 140-Ib jutes, or 20c more in 
P jE soaree ‘feed was Gall, with City mills reported fair sales, principal- 
no change in price. The cereal continues lY domestic. They ran strong, but made 
scarce. Gluten feed unsettled; the last ™° change in prices of either flour or feed. 
price received here was $55.82, 30 days’ Rig 329 . — for the week, 70,606 
shipment and no guaranty. Oil meal was 8; destined for export, 54,549. 
reported sold at $55, and as high as $59, WONDERFUL ELEVATOR SERVICE 
but there were offerings today at $56 for John A. Peterson, superintendent West- 
carloads. Hominy feed in light supply ern Maryland Railway’s Port Covington 
and firm. i elevator, built to handle 12,000,000 bus 

Buckwheat flour is held at $7.50 per 100 grain annually, makes the following re- 
Ibs, and scarce. Buckwheat is quoted at markable report as to the work of the ele- 
$3.55 per 100 lbs, track, Buffalo. Kafir yator for the two years it has been in 








corn, $3.65, bulk, track, Buffalo. operation: 

Rolled oats active and higher. The mills Cass ef greta aniccded 40,648 
are all busy. Oat hulls are dull, and there Bushels of grain unloaded from wi 
were some anxious sellers at western ~ a -. : Sut, heeue nA oda vod bbese eer th 
points for shipment, but no bids could be Boon eee teem bay porte’? 49 ; 
obtained. Sellers here were quoting $22 ‘Total bushels of grain unloaded... 61 $84.75 
for reground, sacked, on track, Buffalo. Number of steamships loaded..... 520 

sr pn a pee steamships... 60,305,996 
ushels loade n eevee ee 72 
pe “agian Cars loaded ..... daca eet 

The output of the mills in this district Bushels cleaned .......... «+ 6,887,742 
for the week was 156,500 bbls, representing a GRU oned acaccrvrdssaens® 2,962,010 
94, per cent of capacit : compared with eenete PAK oo oh 6 LOL adel cep es 6 4,169,719 
100,200, or 60 per cent, last week, 102,500, NOTES 


or 61 per cent, a year ago, 163,950, or 99 , 
per cent, in 1915, 131,650, or 96 per cent, ,, Number of vessels ea Baltimore, 
in 1914, and 121,300, or 88 per cent, in 2 ai . 

The Overseas es Co. is said to 


1913. 
NOTES have bought the plant of the Adam; 
The only grain in vessels for winter Chevedering Co. 
storage is four cargoes of oats, and these Grain exports from here this week wer 
may not remain long, as one cargo was 1,894,238 bus—527,209 wheat, 112,863 corn. 
828,966 oats and 425,200 rye. 


sold this week. 

Receipts of grain here this week were _ The mayor of Baltimore is bringing 
4,074,000 ‘bus, compared with 4,180,780 a bituminous coal here by the trainload and 
y ago. Flour receipts were 272,700 lling it at $5 ton, or cost, to the poor of 

8; last year, none. he city. 
The Washburn-Crosby Co. is preparing Receipts of new southern corn from Oct. 
change over one of its 5,500-bbl mills / 29 to Dec. 22, 25,486 bus; year ago, 98,23°. 
re into grinding barley and rye. This/ Range of prices this week, $1.75@2; last 

ill be in operation shortly after Jan. 1. [| Year, 94c@$1. 

The heavy blanket of snow throughout Milton A. Smeak, bonded flour inspector 
this state is gradually settling down under Of the Chamber of Commerce, who his 
milder weather. In some of the northern een South for his health and that of his 
sections 30 to 35 degrees below zero were wife, has returned much improved. 
recorded, and roads impassable. Receipts of new southern wheat from 

Stocks of wheat here are about 10, June 20 to Dec. 22, 1,381,300 bus; same 
000,000 bus, compared with 8,000,000 last time last year, 1,292,455. Range of prices 
year. There is no wheat afloat at pres- this week, $1.95@2.13; last year, $1.15 
ent, nor likely to be, while last year there 1.99%. 
were 25,137,000 bus, and in 1915, 10,600,- Edward L. Palmer, formerly of E. 1. 
000, at the close of navigation. Palmer & Co., large traders with South 

Seven or eight cargoes of wheat which America and the West Indies and operat- 
were intended for Buffalo and diverted to ing @ fleet of clipper ships, died Dec. 1’, 
a Canadian port on account of the ice will ged 84. ey 
probably reach this port after all, and Corn meal and corn flour are still retai!- 
enough is expected to be available to run ing in this city at about 7 Ib, nearly + 
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bu or $14 bbl, or higher than. wheat flour, 
with the corn crop practically five times as 
great as the wheat crop. 

Visitors were Einar With, of A. I. With, 
flour and grain importér, Christiania, Nor- 
way; A. Van Stolk, of Schilperoort & 
Folkers,-agents Holland government, New 
York; D. Ross Stickell, of D. A. Stickell 
& Son, millers, Hagerstown, Md; J. B. 
Beshore, miller, Watervale, Md. 

William H. Hayward, local representa- 
tive Milling Division, and treasurer C. A. 
Gambrill Mfg. Co., says that the latest 
edict of the Food Administration is equiv- 
alent to 40c bbl advance on flour and 
$12.50 ton decline on bran, with most mills 
apparently sold up on flour and long on 
feed. 

Charles R. Kline, aged 25, private in 
Company B, 115th regiment, reported to 
have shot and killed himself a week ago at 
Camp McClellan, Anniston, Ga., was a 
brother of Kline Bros., millers, of Ben- 
evola and Boonsboro, Md., and of H. A. 
Kline, president Farmers’ Milling & Grain 
Co., Mount Airy, Md. 

The Maryland State Agricultural So- 
ciety, comprising the State Horticultural, 
Maryland Crop Improvement, the State 
Dairymen’s and the State Beekeepers’ or- 
ganizations, held its annual three-day con- 
vention at the Hotel Emerson, Baltimore, 
this week, . Among the speakers was 
Frederick Wolcott, assistant to Herbert 
Hoover, who told of the National Food 
Administration’s work. 

Cuartes H. Dorsey. 


BOSTON 

Bosron, Mass., Dec. 22.—This week was 
one of the dullest experienced by flour 
salesmen in months. While a good de- 
mand prevailed, millers’ agents had very 
little flour to offer. Occasional lots are 
placed at their disposal by their mills, 
but are quickly disposed of, the best that 
agents can do being to give what they 
have to sell as wide a distribution as pos- 
sible. ; 

Every effort is being made by receivers 
of flour here to keep the bakers running, 
especially the small ones, and also to sup- 
ply the retail trade. No one has any 
stock on hand beyond immediate require- 
ments, and this is the really dangerous 
feature of the situation. nless some- 
thing is done shortly to improve railroad 
traffic, conditions will surely grow worse. 
The raising of the embargo on corn and 
oats was of no appreciable benefit. The 
trade feels that, so far as New England 
is concerned, this has hurt the local situa- 
tion rather than helped it. 

Barley flour is offered more freely, and 
sales were made during the week at $9.45 
@9.65 bbl in cotton. Much more could 
have been sold, had it been offered, one 
baker being ready to pay the price asked, 
for 2,000 bbls or more. Later in the 
week, most of the barley flour offered 
had been withdrawn until after Dec. 25, 
while the price was advanced to a range 
of $9.65@10.30 bbl, in cotton. 

This substitution of barley flour for 
wheat four in the manufacture of bread, 
ete, is considered of great importance 
here, and meets with a ready response 
from the crade. All that is wanted is 
quick delivery, as bakers and consumers 
stand ready to make use of the new prod- 
uct in various ways. 

With the advent of the new regulation 
regarding the milling of wheat flour, 
many millers’ agents say the new flours 
will probably range in price from 30 to 
50c bbl under those quoted at present. 
Agents with flour sold for future delivery 
—within 30 days—say they have had but 
little trouble with their customers in 
changing over contracts for the old 
grades to the new ones authorized by the 
ood Administration. One reported that 
he had changed over 15,000 bbls of old 
contract flour to the new grades without a 
kick on the part of the buyer. 

* 





_ Voluntary petitions in bankruptcy 
filed: Wolf Greenburg, grocer, Boston; 
liabilities, $14,469; assets, $300; Walter 
G. Young, grocer, Boston; liabilities, 


$964; assets, $56. 
Louis W. DePass. 





Domestic and Export Demand Heavy 

W. H. Hayward, treasurer C. A. Gam- 
brill Mfg. Co., Baltimore: Demand for 
flour very active. Stocks have not accu- 
mulated much in this territory. Trans- 
portation from the West to the seaboard 
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has been very bad indeed. While there 
may be a great deal-of flour en route, it 
does not show up fast enough to keep pace 
with the demand. 

There is, of course, a constant demand 
for export for all available surplus which 
mills have to offer. 





PHILADELPHIA ; 
* Purvaperpnia, Pa., Dec. 22.—The most 
notable event of interest in the flour mar- 
ket during the week was the announce- 
ment by the Milling Division of the Fed- 
eral Food Administration of regulations 
prescribing the amount of wheat to be 
used in the manufacture of flour, and de- 
tailing the manner in which the prices of 
millfeeds shall be determined. 

It is not: thought that the new regula- 
tions will seriously change the quality of 
flour nor materially affect the trade in 
general, with the possible exception of the 
mills that have been making short patent 
flours. The new rules clearly point out the 
amount of wheat to be used and also the 
quantity of flour to be kept intact and it 
would seem that the elimination of the 
short patent flour, at least for the period 
of the war, is but a question of time. 

Demand for shipment flour continued 
active and, while occasional orders have 
been booked, the mills in most cases were 
not in a position to be able to handle new 
business, and quotations were largely nom- 
inal, in some instances covering a wide 
range. 

Kansas clear was held on basis of $9.75 
@10, and patent at $10.50@11, both in 
wood, while spring clears ranged $9.75@ 
10 and patent $10.30@10.85, wood. 

The spot situation was without material 
change. Clears, while rather slow of sale 
early in the week, closed firm, with de- 
mand more active and age held on a 
basis of $10@10.25, while bakers patent 
was in fair request and steady at $11.25@ 
11.50, all in wood. Supplies of family 
flours were light and demand was active, 
with offerings cleaning up well. 

Soft winter wheat. flours were in mod- 
erate supply and demand at $10.10@ 
10.25, wood. 

NOTES 

Exports of wheat since Jan. 1, 28,758,- 
821 bus, against 37,718,562 for the same 
time last year. 

The state department of agriculture es- 
timates are that Pennsylvania will lose 
first place as a buckwheat producer to 
New York by less than 250,000 bus. 

Walton Bros., dealers in grain, feed, 
hay and straw, have taken over the elevator 
and warehouse formerly owned by S. D. 
Hunsberger and expect to have them in 
shape for business by Jan. I.’ The firm of 
Walton Bros, was established in 1876. 

George Seibert, well known among the 
flour trade of this city, will, beginning 
Jan. 1, act as Philadelphia manager of 
Henry Koper & Co., New York, one of 
the large flour concerns of the country, 
having a daily output -of over 20,000 bbls. 

Samuet S. Dantes. 





License Revoked at Newport News - 


The license of Lester Bros., flour and 
feed commission merchants, of Newport 
News, Va., with a produce department in 
connection, has been revoked by the Unit- 
ed States Food Administration. 

The firm has been ordered to close its 
doors Dec. $1, and is forbidden to deal in 
commodities after that date. It had 
a hearing on Dec. -14, before representa- 
tives of the Food Administration. The 
specific complaint brought was that Lester 
Bros, had refused consignments of po- 
tatoes, allowing them to deteriorate in the 
freight yards and incidentally add to rail- 
road congestion. 

James A. Ford, special attorney, inves- 
tigated the complaints and represented the 
Administration at the hearing. Their 
license, Mr. Ford reported, had not been 
secured until after they were already 
under investigation. The records show 
that Lester Bros. were not licensed until 
Dec. 6. They represented and bought from 
a number of mills and grain concerns in 
the West, and have been active in this line 
during the last two years. 

J. H. Wootrmer. 


Shipments of corn trom the Dominican 
Republic to Porto Rico have recently been 
made, and it is ex ed that results will 
warrant further shipments of increasing 
importance. 










The ROLL OF HONOR 
of the American Milling Industry 




















For a complete list of American millers of wheat flour who are members 
of the Food Administration, readers should see The Northwestern Miller for 
November 28th, December 5th, 12th and 19th, which issues contain, with 
the exception of those herewith published, the names of all those who are 


entitled to this distinction. 


The wheat flour millers whose names appear on these lists, having duly 
signed the agreement with the Food Administrator and willingly submitted 
themselves to the rules and regulations promulgated for the government of 
the milling industry by the authorities, are now members of the Food Ad- 
ministration and thereby performing their patriotic duty. 


Buyers of wheat flour should co-operate to the common end of national 
service and public welfare by confining their purchases to wheat flour made 
by members of the Food Administration, sharply discriminating against the 
disloyal miller and the trade pariah who for the sake of a little extra profit 
propose to defy the wishes of the government and operate independent of 
reasonable and just control and regulation. 


L. T. Butt Bros., Centre Point, Ind. 

Milltown Mig. Co., Milltown, Ind, 

Jas. E. Nixon, Leonidas, Mich. 

Holmes Mig. Co., Weidman, Mich, 

J, H, Williams, Barnesville, Ohio, 
DIVISION NO. & 

Gallatin Valley Mig. Co., Belgrade, Mont. 

Shambaugh Mill Co., Clarinda, Iowa. 
DIVISION NO. 6 


Bismarck Mig. Co., Bismarck, Mo, 
Cresing Mig. Co., Farmington, Mo. 
Scott Mig. Co., Knobel, Ark. 


DIVISION NO, 7 


White Cloud Mill Co., White Cloud, Kansas. 
Breckenridge (Texas) Mill & Gin Co, 


DIVISION NO. 8 
Cc. T. Howard, Mulino, Oregon. 


DIVISION NO. 9 
Salinas Valley Gr. & Produce Co., San Jose, 
Calif. 


ADDITIONS 


DIVISION NO. 1 
Moses Bros., Lexington, Va, 
Sidney T. Isett, Sprouce Creek, Pa. 
Cave City Roller Mills, Abingdon, Va. 
Geo. T. Cox, Caribon, Maine. 
Wolf Creek Roller Mills, Abingdon, Va, 
Frank H. Hood, Scipio, N. Y. 
Baker & Ochs, Huefner, Pa. 
Paxton Flour & Feed Co., Bowmansdale, Pa. 


DIVISION NO. 2 


Winder Milling Co., Winder, Ga. 
Anderson & Hoover, Littlelot, Tenn. 
Shrewsbury & Washburn, Caneyville, Ky. 
Clinton Mig. Co., Clinton, N. C, 


DIVISION NO. 3 


Lewis Mig. Co., Lewis, Ind. 

Elk Eye Mig. Co., McConnelsville, Ohio. 
Anchor Milling Co., Rochester, Ind. 
Dresden Mill Co., Dresden, Ohio, 

New Mig. Co., Greenfield, Ind. 








A New Sales Contract Form 


Mon TrEAL, Que., Dec. 22.—The following is the new sales contract form which 
has been adopted by the flour department of the Wheat Export Co., Ltd., Montreal, 
for purchases of flour made in eastern Canada. Tuomas S. Bark. 


FLOUR DEPARTMENT, WHEAT EXPORT CO., LTD. 


COSe dee cedeceeevessecccess 1917 
80 lbs net 
bwke 6:04.46 pee 068 Oe bags (jute) of 140 Ibs. gross each of pure unbleached.............wheat 
flour moisture content not to exceed 13 per cent (the test as made by Dr. Shutt, the Do- 
minion chemist, to be final), to be branded........ccceccccccecccecsecs including, miller’s 
name on each bag, in good order and condition delivered at seaboard equal to type sam- 
POO TAM cc ccdsviccvesvess in your/our possession at the price Of........c.ecceeceeeces say 
pets s oh s<-peieee eben’é BORIGIS OG oo okie otis cccecwec pecs cess CRRUD BOE ie tesedceccceccese IO 
Golivered OC. v.sideccccacsvcsssececs for export and despatched from the mill in about 


equal weekly shipments during 

The flour shall be subject to inspection by the Wheat Export Co. as to quality at 
point of seaboard delivery, the company reserving to themselves the right to reject any 
flour not complying with the terms of purchase, or which is in any way inferior in quality; 
but should the company take delivery of any flour which does not comply with the terms 
of purchase or which is inferior in quality, their inspectors will call in the sellers’ rep- 
resentative or an independent party to verify samples and conditions, If a settlement 
cannot be mutually arrived at then an arbitrator shall be agreed upon or named by the 
Montreal Board of Trade whose award shall be final. 

The company’s weights at seaboard to be final, but sellers to have the right at any 
time to be present at weighing. As the company cannot hold flour at the seaboard sellers 
wishing to see flour weighed must have their representatives in attendance without notice 
from the inspectors. 

Freight to be prepaid to seaboard on all shipments. Should the buyer require the 
flour to be sent to another port than that contracted for, seller to debit or credit the buy- 
ers with any difference in the inland export freight rate caused thereby. 

If required the seller shall mail to the buyer daily a two-ounce sample of the flour 
as ground. 

The bags to be made of jute (Gourepore or equal quality) cloth well calendered 
and of a minimum of 10%-oz weight well sewn and printed. 

Sellers shall apply immediately to A. H: Harris, Chamber of Commerce, Montreal, 
for instructions as to consignment and routing of the contract to the seaboard, and they 
shall furnish him with information as to the exact quantity of the goods that they desire 
to move, and when and where it is to be shipped from, and that they shall also send to 
him currently, without delay, copies of the railroad bills of lading covering each carload 
shipped under this contract number as above, and such other information as may be 
necessary. It is also understood that should any of the goods covered by this contract, 
be already in transit, or at the seaboard, full particulars shall be supplied by the sellers to 
A, H. Harris, Chamber of Commerce, Montreal, stating, first: The quantity, the position, 
and/or secondly: Full particulars of cars and quantities, together with all particulars as to 
routing. 

Payment—Drafts can be made for 90 per cent of invoice value on the Wheat Ex- 
port Co., Ltd., Winnipeg, at time of shipment from mill, with the original and duplicate 
R.R.B/L and invoices in duplicate attached. 

Final settlement will be adjusted when the flour has been inspected for quality, and 
the quantity checked at seaboard, 

In the event of non-fulfillment of any contract or part thereof, should the buyer 
be put to loss in consequence, the matter shall be referred to an arbitrator, who shall be 
appointed in the manner already stated and who, having regard to all the circumstances, 
shall decide what penalty, if any, shall be paid by the seller to the buyers. 

Sellers to sign the counterpart of this contract and return same to the Flour De- 
partment of the Wheat Export Co., Ltd., Montreal, without delay. 

en ae WHEAT EXPORT CO., LTD. 
 PUUTTTITITITIALIT ITLL 
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CANADIAN ELECTIONS 


The Canadian general election held on 
Monday, in which the Unionist party was 
so completely successful at the polls, will 
have no immediate effect upon tariff or 
trade relations of this country. The con- 
test was fought entirely upon a conscrip- 
tion issue, and the government elected is 
generally regarded as a war ministry 
only. It is understood that no domestic 
policy of a permanent nature will be dealt 
with in the meantime. 

As a matter of fact the new House of 
Commons has in it a considerable majority 
who belong to the Liberal party, and are 
presumably free traders or low tariff men. 
This is a guaranty that the war wy 
which is now in power will not distur 
fiscal arrangements in a restrictive direc- 
tion until the country has had another op- 
portunity-of expressing its mind in an 
election 


Recent events in Canada have shown un- 
mistakably that this country is determined 
to center all its efforts upon war work 
until that business is finished. Imme- 
diately prior to the election contest, Can- 
ada put out a domestic loan for war pur- 
poses of one hundred and fifty million dol- 
lars which was over-subscribed to the 
extent of nearly two hundred per cent. 
Over four hundred million dollars was 
pledged by the Canadian people. This 
event, followed by the khaki election, in 
which the country declared for — 
tion and adequate supplies of men for t 
fighting lines, is a guaranty that Canada 
will not slacken in her war work. 





THE FLOUR SITUATION 

The mills of this part of Canada have 
no difficulty in selling all the flour they 
can make. . There is an insatiable domestic 
demand at full prices, besides which the 
Wheat Export company is always in the 
market for as much flour as mills are able 
to offer. In view of the fact that the food 
controller has fixed the price of millfeed 
at a point below what mills were getting, 
there is a general opinion prevalent that 
the difference will have to be made up by 
an advance in the price of flour. Millers 
argue that, if they are to be allowed the 
rate of profit decided upon by the food 
controller, readjustment of flour prices to 
cover the decline in feed will be necessary. 

The Wheat Export Co., Ltd., Montreal, 
has advanced its bid price for Canadian 
flour 10¢c bbl. This enables Toronto bro- 
kers to offer country mills $9.80 bbl for 
Ontario winter wheat flour and $10.30 for 
Manitoba springs, in buyers’ bags, f.o.b. 
seaboard. 

Domestic quotations remain as follows: 
Manitoba first patents, $11.50 bbl; seconds, 
$11; first clears, $10.50; 90 per cent win- 
ters, $10.20,—all in 98-lb bags, delivered, 
in mixed-car lots with feed, Ontario 
points. Straight cars of Ontario winters 
in second-hand bags, $10. 

WHEAT PRICES HIGHER 

The fact that western spring wheat is 
on an all-rail basis makes the delivered 
price at Ontario mills higher. No. 1 north- 
ern is quoted at $2.41 bu, delivered, f.o.b. 
Ontario mill points, and other spring 
wheat grains in proportion. The stock of 
western wheat in Bay port elevators avail- 
able for shipment to Ontario mills is small. 
In fact, with the exception of stores held 


be had. Everything the grain dealers 
brought over has been sold. 

This puts the market on an all-rail 
basis, and as all-rail shipment is excep- 


tionally precarious many mills are facing 
the probability that they will be shut 
down before long or run short time. It 
is understood that over 1,500 cars are al- 
ready on order for hauling wheat from 
Fort William east, with little present pros- 
pect that these orders will be filled. 

With respect to Ontario winter wheat, 
deliveries have improved lately, but are 
not yet such as to overload the market. 
The base price for winter wheat is $2.22 
pooh for No. 2 red or white, in store, Mont- 
real. 


MILLFEED PRICES FIXED 


The food controller for Canada has 
fixed the price of mill offals. The pur- 
pose of this measure is to encourage farm- 
ers to retain their stocks of feeding ani- 
mals. The new prices are based on quo- 
tations that have been prevalent for 
mixed-car lots, and are several dollars per 
ton less than mills were getting for 
straight cars of feed. Quotations: bran, 
$35 ton; shorts, $40; middlings, $45; feed 
flour, $65, in straight or mixed cars, On- 
tario points. Oat bulls, $25 ton, Montreal 
freights. : 


OATMEAL AND ROLLED OATS 


Some mills are asking higher prices for 
rolled oats, but dealers here are still quot- 
ing $4.70@4.80 per bag of 90 lbs; oatmeal 
in 98-lb bags, 10 per cent over rolled oats. 

COARSE GRAINS 

No, 2 white Ontario oats, 78c bu, on 
track, country points; malting barley. 
$1.31; rye, $1.76; buckwheat, $1.60; peas, 
$3.75. No. 3 yellow kiln-dried’ corn is 
quoted at $2.051,, f.o.b. Toronto. 


NOTES 


The Wheat Export Co., Ltd., Montreal, 
is in the market for flour steadily. All 
offerings are being accepted if the price 
is within reason. ; 

Frank Gordon, formerly sales-manager 
of the Western Canada Flour Mills Co, 
Ltd., Toronto, has accepted an appoint- 
ment with the flour department of the 
Wheat Export Co., Ltd., Montreal. 

The amount of wheat stored in eastern 
terminal elevators in Canada is 15,425,000 
bus. A deal of this belongs to the 
allies, and will not be available for grind- 
ing in Ontario or Quebec during the 
winter. 

Work on the new oatmeal mill of James 
Wilson, Fergus, Ont., which will replace 


the plant that was burned last September, 


is progressing rapidly. Mr. Wilson ho 
to have his products back in the market 
early next spring, if not sooner. 

The Ontario government estimates the 
crop of winter wheat in this province in 
1917 at 13,384,000 bus, against 15,000,000 
in 1916 and 25,000,000 in 1915. The amount 
of spring wheat grown in 1917 was 3,679,- 
000 bus, against 2,214,000 the previous 
year. 

The railway freight service of eastern 
Canada is such as to leave room for doubt 
as to the degree of promptness in han- 
dling shipments that will be achieved dur- 
ing the winter. Apparently the companies 
are unable to keep their rolling stock in 
condition, and no doubt t are having 
trouble with supplies of labor for han- 
dling trains. 

Arrangements are being made by au- 
thorities of the Canadian government for 
release of any farmers who may come 
under the terms of the conscrip act. 
It is not the policy of this country to take 
farmers off their land for military pur- 
poses, as it is realized that the food situ- 
ation has become even more important 
than the one of reserves for the Canadian 
army. 

It would greatly relieve the feed situ- 
ation in Ontario if our farmers could 
know that they are to have American corn, 


If they are not to be allowed to feed corn, 
they will continue feeding winter wheat, 
as is the case at present. Many attribute 
the small deliveries of winter wheat so 
far on this crop to the scarcity of coarser 
feeds which were available in other years. 
Farmers will not part with their wheat at 
present prices unless they are sure of 
something cheaper for their cattle. 
Ontario feed merchants are much inter- 
ested in the question of importing corn 
from the United States. The feed short- 
age in this province is becoming so acute 
that there will be serious loss of stock 
unless corn is allowed to come in. Many 
merchants in the country report they are 
entirely unable to take care of the demand 
for stock feed. The flour mills are doing 
the best they can with available supplies 
of mill offals, but there is not nearly 
enough of this kind of feed to go round. 


Members of the flour trade in this part 
of Canada will remember R. T. Osborne, 
who was a traveller for one of the big 
milling companies. On the outbreak of 
the war Mr. Osborne enlisted and went to 
the front with the British forces as an offi- 
cer of artillery. He has been fighting 
continuously ever since, with the excep- 
tion of time lost while wounded. Besides 
winning a Military Cross, Mr. Osborne 
has reached the rank of major and has 
lately been mentioned in dispatches of 
Field-Marshal Sir Douglas Haig. 

Commercial agents of the Canadian 
government resident abroad rt unsat- 
isfactory results importers wishing to 
buy Canadian in their attempts to 
open correspondence with this country. 
Letters remain unanswered, and in many 
cases no attention is paid to either cable 
or mail communications. This is a reflec- 
tion on the commercial habits of this 
country that should be removed. When 
the war is over there will be a rapid ex- 
pansion in Canada’s shipments of. food- 
stuffs, and exporters who make their for- 
eign arrangements now are likely to get 


- the cream of the business. 





MONTREAL 

Monrreat, Que., Dec. 22.—An active 
business continues in spring wheat flour 
for domestic and country account, and 
millers generally are busy. Demand from 
the country is especially good for the sea- 
son of the year and, according to advices, 
there is no accumulation of flour in job- 
bers’ hands. The market is firm, with 
sales of first patents at $11.60, seconds at 
$11.10, and strong clears at $10.90 bbl in 

and 30c more in wood, delivered to 
the trade. 

There has been no further change in 
winter wheat flour. Prices are y 
maintained, but there is no improvement 
in demand, although stocks on spot are 
light. Business is principally of a job- 
bing nature, with sales of 90 per cent pat- 
ents at $5.20@5.374% per bag in broken 
lots, delivered to the trade. 

There has been no important change in 
the millfeed market. Demand continues 
active and, as millers are still oversold, 
they have been obliged to reduce the quan- 
tities in mixed-car lots. Prices are firm, 
with sales of bran at $35, shorts at $40, 
and middlings at $48@50 ton, including 
bags, delivered to the trade. 

market for rolled oats is strong, and 
higher prices are anticipated in the near 


future. Demand continues heavy for both — 


domestic and export account, and the out- 
put of mills is kept closely sold up. Sales 
of broken lots of standard gr. were 
made at $5.30 per bag of 90 lbs in jute, 
and at $4.77, per bag of 80 lbs in cotton, 
delivered to the trade. 


a advices received here from 
Ottawa on . 15, the food controller of 


Canada fixed prices for millfeed at $24.50 
ton for bran, and $29.50 for shorts, bulk, 
Fort William. These prices, with freight 
added from Fort William to Montreal and 
the cost of bags, make bran $35, and 
shorts $40 ton, including bags here. This 
has resulted in a number of contracts that 
were made for straight cars of bran at 

rices ranging $39@39.50, and shorts at 
B13.50@46 ton, including bags, for Decem- 
ber delivery, being canceled. 


THE PRICE OF BREAD 

Leading bakers of Montreal take issue 
with the acting commissioner on the cost 
of living, who states in his monthly report 
that the recent rise in the price of bread 
here was unjustified. Only two cities in 
the Dominion show an increase in the sell- 
ing price of bread, Calgary and Montreal. 
The increase in Calgary he finds justi- 
fiable, as returns indicate that the cost of 
manufacture has increased. In Montreal, 
on the: contrary, the cost of manufacture 
has decreased. 

“The retail price per pound in Montreal 
is 8c,” says the commissioner. “This is a 

rofit of %c Ret lb, and is unjustifiably 

igh. One-third of a cent ged poor profit 
on 4 large baking business net 15 per 
cent profit on an investment for a year’s 
business.” 

In reply to this statement J. Strachan 
declares that the baker’s profit does not 
exceed 34c per 100 lbs, “The commis- 
sioner,” he says, “has overlooked the fact 
that, although the current price of bread 
is 12c for a 114-lb loaf, or 8c per lb, bakers 
do not receive more than an average of 
11.2c, as a certain proportion of their 
output is sold wholesale at llc to grocers. 
This is an average, but it will vary accord- 
ing to the nature of a baker’s trade. On 
this basis we receive 7.46c lb, which nets 
us a se of 34c per 100 lbs. This is 
assuming that flour costs $11 bbl, on which 
basis the commissioner has figured.” 

He also denied that bakers were making 
15 per cent profit on their investment, and 
stated that they did not exceed 10 to 12 
per cent at the outside, while many firms 
showed a loss. 

NOTES 

Cc. Ritz, ~~ of the Robin Hood 
Flour Mills, Ltd., Montreal, spent the 
Christmas holidays with his parents ai 
Mitchell, Ont. 

G. E. Goldie, of the flour department ot 
the Wheat Export Co., Ltd., will leave on 
Dec. 27 for St. John and Portland for the 
purpose of opening offices at these por'- 
for the winter. 

The Lake of the Woods Milling Co. 
Ltd., the St. Lawrence Flour Mills Co., 
Ltd., and the Robin Hood Mills, Ltd. 
have given one car of first patent flour 
each to the Halifax relief funds. 

E. L. Sim who has been connecte: 
with the Wheat e Co., Ltd., here fo: 
several months, will leave for St. Joh. 
N. B., Dec. 26, to take charge of export 
of flour for the above company. 

Frank Gordon, W. A. Reid and William 
Dunlop have been appointed inspector: 
of flour for the flour department of th: 
Wheat rt Co., Ltd. Mr. Gordon wil! 
go to Po It has not been decide’ 
which ports the others will be placed at. 

Tuomas S. Bark. 


WESTERN CANADA 
Wiynrrze, Man., Dee. 22,—Wester' 
mills report demand for flour for domesti: 
use very heavy. Apparently, bakers an‘! 
dealers have not yet satisfied their require 
ments. The large mills are booked wel! 
into the new year, both with domestic anc 


export orders. pasrsenp'> | -losfaaalil 
ern plants are running time. 


Today’s. cash prices for od aten' 
spring wheat flour in car lots, f.o.b. Winni 
peg, in 98-Ib bags, $11 bbl; second patents. 
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$10.50; first clears, $10.30; second clears, 


$10. Retail dealers buying in ton lots 
pay 10c over these figures; bakers and 
j rs, 10c under. Winnipeg quotations 


apply from Port Arthur, on the east, to 
Portage la Prairie, on the west. 

In western Manitoba, prices are 10c bbl 
under the foregoing list, in Saskatchewan 
20e under, and in eastern Alberta 30c 
under. Westward from Calgary the scale 
ascends until Vancouver is reac where 
the Winnipeg list is effective. 

Demand for millfeed is greater than 
ever, and millers find it impossible to keep 
up with orders. Winnipeg fixed prices 
for bran and shorts, f.o.b. mill, in 100-lb 
bags: bran, $30.80 ton; shorts, $35.80; spe- 


cial middlings, $46; red dog or feed flour, 


$52,—straight- or mixed-car lots. 

Prices for rolled oats and oatmeal hold 
firmly, and demand shows no slackening. 
Prices today: $4.50 per 80-lb bag of rolled 
oats in mixed-car lots, f.o.b. point of de- 
livery; granulated oatmeal, $5.60 per 98-lb 
bag. 

: GRAIN MARKETS 

The wheat situation remains practically 
unchanged, Offerings have been some- 
what light, and were readily absorbed by 
millers and government buyers. Deliy- 
eries during the week were considerably 
under those of corresponding period last 
year. The fixed price of wheat at Winni- 
peg is $2.21 bu for No. 1 Manitoba north- 
ern, $2.18 for No. 2 Manitoba northern 
and $2.15 for No, 3 Manitoba northern, in 
store, Fort William. 

There has been a fair demand for cash 
oats, at prices slightly in advance of last 
week. No. 2 Canadian western closed at 
80\%4,¢ bu, in store, Fort William; barley, 
$1.35; flaxseed, $3.09. 


WESTERN MILLFEED PRICES 


The local committee of the food con- 
troller’s office, consisting of representative 
millers and grain men, met in Winnipeg 
this week to discuss the application of the 
recent order fixing the price of millfeeds. 
The following list, per ton, was submitted 
to J. D. MeGregor, food controller for the 
western provinces, and approved by him: 


Bran Shorts 

Fort Willdlam .sccceoseeccedcs $30.80 $36.80 
Keewatin .cccccscvvsessccoscs 30.8 35.80 
Winnipeg gavicteedsidunseeeea.s 30.80 35.80 
Portage la Prairie .......+s.+ 30.80 35.80 
Brandon .cevewevsvcecesvece 30.00 35.00 
Moose JOW. -cewescesee ven ses ce 27.80 32.80 
Medicine Hat ...ceccooscssvce 27.80 32.80 
Calgary ssa cenapstestenpetece 27.80 32.80 
British Columbia coast points. 35.00 40.00 
The above prices are f.o.b. mill, in 100-lb 
igs, straight- or mixed-car lots. Delivered 


prices have freight charges added. 
NOTES 

Receipts of wheat at Fort William and 
Port Arthur during the three months end- 
ing Nov. 30 were almost 80,000,000 bus, 

nd shipments nearly 75,000,000. 

Basing the estimate on latest Dominion 
vovernment figures showing wheat pro- 
iuction in Canada, this country exported 
ip to close of navigation fully half of its 
urplus of wheat, 

Receipts of grain at Fort William and 
Port Arthur, from Sept. 1, 1916, to Aug. 
Sl, 1917: wheat, 146,624,253 bus; oats, 
64,956,655; barley, 17,532,415; flaxseed, 
6,016,614; rye, 8,259. 

According to returns made to the Board 
of Grain Commissioners, wheat stocks in 
clevators west of Winnipeg, on Dec. 12, 
were 25,000,000 bus, against 33,939,096 for 
same period last year. 

Several mills at country points in west- 
ern Canada are for sale. ese are most- 
ly plants that were not.in operation or 
have become dormant through death of 
owner or other similar reasons. 

The Canadian government in its latest 
report on the grain crops of Canada 
placed the production of wheat in 1917 

_all provinces at 231,730,000 bus. Of 
this quantity, 216,000,000 were spring 
vheat varieties. 

_The Canadian trade commissioner in 
China makes a report to the government 
at Ottawa in which he states that, owing 
‘o conditions arising out of the war, which 
have cut off exports of flour from this 
continent to China, there is a consider- 
able increase in the production of wheat 
in that country. There is also an increase 
in milling capacity. This condition has 
developed to such an extent that China is 
now an exporter of flour, and will prob- 
ably continue to increase her production. 


The result is that that market is lost to 
the United States and Canada. 
' G. Rock, 
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Demand for flour continued good all 
week, but the milling trade was disturbed 
over the reduction in wheat-feed prices, 
effective Dec. 25. Accurate prices are im- 
possible to determine under the conditions 
and, therefore, quotations are omitted. 
Few transactions were reported, and the 
— volume of new business done was 
ight. 

There has been no relief from the car 
shortage, and mills report the transporta- 
tion problem worse instead of ter. 
Unless they can get more cars, they will 
have to decrease their output. 

Country mills report an unlimited de- 
mand from the South, but, due to their 
inability to get cars to load out the flour, 
and also a falling off in wheat receipts, 
they are obliged to turn down most of the 
orders received, even from regular cus- 
tomers. Weather conditions have made the 
roads impassable, which accounts for the 
light receipts. 

Export business is at a standstill, al- 
though numerous inquiries daily are re- 
ceived from the West Indies and Latin 
America. 

The holiday season this year has failed 
to curb the urgent flour demand in the 
local market, but scant offerings, due to 
mills being well sold up, restricted new 
business, and only a few sales were made. 
Corn and barley flour were in good re- 


quest, but offerings were scarce. 
Demand for millfeed was until 
the announcement was received that the 


government would fix prices on wheat- 
feed after Dec. 25, after which no trans- 
actions were made. Some mills, however, 
offered for deferred shipment of bran on 
the new prices set by the government. 


GROWING CROP 


Warmer weather prevailed-all week in 
Missouri and southern Illinois, which melt- 
ed the snow, leaving the ground well 
supplied with moisture. This will be bene- 
ficial to the growing c -However, a 
good snow covering would be welcome, as 
the plant is unprotected from severe frost. 

The Missouri state report for November 
gives the condition of the growing wheat 
as 86, against 83 last year. The acreage 
sown was 2,740,000 acres, while the gov- 
ernment asked for 2,400,000. 

Following is the gist of reports re- 
ceived: Looks fine...In good condition... 
Warm weather has carried off all the 
snow, leaving the ground with a 
supply of moisture; wheat looks well... 
Snow melted; plant looks good, but must 
have snow for cold weather...Looks O. 
K; snow has melted...Snow is gone, and 
wheat looks green and promising... 
Splendid condition...Snow did it much 
good, and it looks weil and safe. 

Mills included in the above reports: 


Blake Milling Co., Edwardsville, Ill. 
Cairo (Ill.) Milling Co. 

H. C. Cole Milling Co., Chester, Ill. 
Columbia (Ill.) Star Milling Co. 

Highland (Ill.) Milling Co. 

Pfeffer Milling Co., Le on, Ill. 
Steeleville (Ill.) Milling Co. 

Chas, Tiedemann Milling Co., .O’Fallon, Ill. 


FLOUR OUTPUT 


The flour output of the St. Louis mills, 
with a weekl i hy of 50,400 bbls, for 
the week ending . 22, was 35,400, rep- 
resenting 70 per cent of capacity, com- 
pared with 36,400, or 73 per cent, ast 
week, 41,000, or 81 per cent, a year ago, 
and 37,400, or 74 per cent, in 1915. 

Outside mills, witn a weekly capacity 
of 77,400 bbls, the product of which is 
sold from St. Louis, made 45,700, repre- 
senting 59 cent of capacity, compared 
with or 56 per cent, last week, 
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51,600, or 66 per cent, a year ago, and 
46,500, or 60 per cent, in 1915. 


NOTES 

The annual caucus for the nomination 
of officers and‘directors of the Merchants’ 
Exchange will be held on the exchange 
floor, Dec. 26, at 3 p.m. 

The following notice has been posted on 
the floor of the exchange by Charles Rip- 
pin, traffic manager: “Effective at once, 
embargo on corn and oats to points east 
of the Indiana-lIllinois state line has been 
canceled by all lines.” 

A meeting of about 40 city millers and 
those of adjacent points was held Satur- 
day afternoon in the directors’ room of 
the Merchants’ Exchange to hear a report 
from Samuel Plant relative to the’ new 
government requirements. 

Vv. V. Corbin, ee in the 
South and West for the Pillsbury Flour 
Mills Co., a J. D. Bossert, of 
Shane Bros. & Wilson Co., Philad _ 
and L. R. Reeves, of the Kingman (Kan- 
sas) Mills, were among visitors here this 
week, é 

The Merchants’ Exchange will displa 
a service flag, with a star to represent eac 
member, son of member, and employee of 
the exchange now in the service of the 
country, or who shall hereafter enter the 
service. A director asked the privilege of 
furnishing the flag, which offer was ac- 
cepted. 

Mills have been notified by the local 
office of the Food Administration Milling 
Division that they will soon be called upon 
to furnish graham flour for the Army and 
Navy per ayer that it must be regu- 
larly milled whole-meal graham, made 
from a minimum of 65 per cent hard 
wheat, and must not be blended flour. 
They are requested to state whether they 
are able to furnish this flour, and to give 
their daily capacity of graham flour. 
They were also notified that the maximum 
differentials on feed in mixed-car lots or 
less than car-lot shipments shall not be 
more than 50c per ton over car-lot basis. 





LOUISIANA 

New Orteans, La., Dec, 22.—Stocks are 
still low, but as merchants are getting 
ready for closing their books at the end 
of the month, they are buying only a little 
spot flour to run them to new year, 
when they expect to receive their bookings 
or to buy anew. There is no demand for 
barley and rye flour. Prospects are dis- 
couraging for any quantity, and unless 
the consumers are forced to use it, a stock 
of 10 to 20 bbls will last even the largest 
baker a long time. 

Corn flour will very likely get the pref- 
erence over barley and rye, and several 
millers report they have acquired small 
mills from which they will turn out corn 
flour. Minnesota patents were quoted at 
$10.10@10.35; Kansas patents, $10.15@ 
10.35; first clears, $9.25@9,.35; soft winter 
wheat patents, $10.25@10.35, car lots from 
mill, f.o.b. New Orleans, basis 98-lb cot- 
tons. - 

Millers and local flour men are endeav- 
oring to induce bakers to use 140-lb in- 
st of 98-lb packages, but the 140’s are 
not much in demand so far. 

Board of gD carers hard spring 
Minnesota and ota patents, $10.75@ 
11.25. Kansas patent, $10.65@11.10; 
straights, $10.45@10.90. Soft winter 
wheat patent, $10.30@10.60; straights, $10 
@10.30. Bran’on track, $2.25 per 100 lbs, 
tagged. Oats, bulk on track: No. 2 white, 
87@88e bu; No. 2 mixea, 88@84c. Corn 
products: corn meal, $8.80 bbl; cream 
meal, $9.95@10.05; grits, coarse or fine, 


$10.05@10.15; hominy, -$10.25@10.50. 
Corn, bulk on track: No. 4, $1.75 bu. 
* #*# 


At a meeting last night, the master bak- 





ers agreed to reduce the rice of bread. 
The 1-lb loaf now is sold to retailers at 
Ty,Ac. 
. Geonrce L, Ferry. 
DULUTH-SUPERIOR 


Douturn, Mrinn., Dec. 24.—Demand for 
flour was as keen as ever last week, but 
business was at a standstill, mills being 
unwilling to offer pending the new gov- 
ernment regulations. They were fairly 
busy getting out old orders, but the pro- 
duction was curtailed from the previous 
week. No great difficulty has been experi- 
enced in getting cars to make shipments. 

Few or no new orders were en for 
durum flour, the new regulations inter- 
fering here also. Some shipments were 
made, and instructions for more were 
received. 

Rye flour was quiet, and affected by the 
same conditions as other flour. Interest 
has fallen off, and the trade apparently 
has its requirements cared for. 

Duluth-Superior mills last week made 
22,915 bbls flour, or 64 per cent of rated 
capacity, against 36,985, or slightly over, 
the week previous, and 11,720, or 33 per 
cent, a yearago. — 

Demand for millfeed was good for any- 
thing that could be shipped promptly. 
Offerings were limited, as mills are well 
sold up. 


NOTES 


The Duluth Universal Milling Co. pre- 
sented the Duluth Red Cross Society with 
$475 as a Christmas present. 

The Duluth Board of Trade was closed 
Dec. 24-25, but the elevators and mills 
were down only on Christmas. 

Wheat screenings are in fair demand. 
Buyers are not pressing purchases, how- 
ever. Thin stuff has ne | as low as $18 ton, 
and the heavier brings $25. 

Movement of coarse grains last week . 
was very light. With stocks so small in 
Duluth-Superior elevators, car shipments 
will not amount to much this winter. 


The shipments of grain from Dec. 1 to 
Dec. 14, when navigation closed, a gat- 
ed 2,776,000 bus. This is psa am be- 
low the closing movement of other years. 

G. H. Spencer, who has been in the 
East attending the annual meeting of the 
Consolidated Elevator Co., of which he is 
vice-president, and President H. A. 
Starkey, have returned. 

Irving T. Moore, son of Watson S. 
Moore, of the W. S. Moore Grain Co., and 
secretary of the Food Administration 
Grain Corporation, died Dec. 19 at the 
New London, Conn., naval base, from 
pneumonia. 

The Duluth Board of Trade Clearing 
Association will hold its annual caucus for 
nomination of directors Dec. 26. 
whose terms expire are: G. G. Barnum, 
J. F. McCarthy, G. H. Spencer, Thomas 
Gibson, W. J. McCabe and S. H. Jones. 

Total stocks of grain in Duluth-Su- 
perior elevators at the close of business, 
Dec. 22, were 1,091,000 bus, an increase 
for the week of 23,000 bus. A year ago, 
elevator stocks were 8,712,000 bus. Re- 
ceipts of grain are about the same as a 
year ago, but flaxseed is much lighter. 

Strength in barley was a feature last 
week, an urgent demand being noted. 
Outside mills were heavy buyers for mix- 
ing purposes. Offerings were light, and 
competition is increasing. Oats were also 
firmer, but rye remained listless and un- 
changed. Barley advanced 4c, and oats 
2%, c. 

The Duluth Board of Trade will hold its 
annual caucus for the nomination of offi- 
cers, Jan. 5. Those whose terms expire 
are: president, M. L. Jenks; vice-presi- 
dent, B. Stockman; directors, J. H. 
Barnes, D. T. Helm, C. F. Haley; arbitra- 
tion board, G. G. Barnum, W. S. Moore, 
William Grettum; ap s board, Thomas 
Gibson, F. E. Lindahl, M. M. McCabe; 
inspection committee, H. A. Starkey, J. 
F. McCarthy, A. M. Prime, C. F. Haley, 
M. M. McCabe. 

F. G. Cartson. 





The War Trade Board has made a 
statement to the effect that hereafter all 
applications made to the board for licenses 
to trade with an enemy must be in a5 nd 
cate. Both copies must be sent to the War 
Trade Board, Bureau of Exports, Wash- 
ington, D. C. 
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CONSERVATION OF WHEAT 


Increased Consumption Due to Army and 

Navy Demands—War Breads—Analyses 

of Grains and Flours 

The following paper, prepared by Pro- 
fessor John G. Summers, in charge of the 
baking department of the Dunwoody In- 
stitute, at Minneapolis, was read at the 
December meeting of the Chicago section 
of the American Chemical Society. 

The use of the word “conservation” in 
a strictly technical sense is the prevention 
of waste, and the elimination of unneces- 
sary use. The difficulties of effecting con- 
servation of wheat flour are that we have 
a constantly increasing consumption, due 
to the natural increase in our population; 
secondly, a large percentage of our popu- 
lation, who constitute the heavy bread- 
eaters, are already forced to practice the 
strictest conservation; and, thirdly, we 
have put into naval and military service 
over 1,000,000 men. These men are work- 
ing on a basis which calls for almost twice 
or three times the amounts of bread to 
which they have been previously accus- 
tomed. 

It also should be borne in mind that the 
high price of other basic foodstuffs has 
not permitted any great degree of con- 
servation in wheat products; moreover, the 
lowering in flour and bread prices has 
also acted to increase the great difference 
in food values existing between flour and 
other basic foodstuffs. 

Now, when it comes down to replace- 
ment, which is substitution, there is noth- 
ing at the moment with which we can 
entirely replace wheat flour; i.e., nothing 
that would serve the same purpose, offer 
the same food values, and that could be 
secured at the same costs. 

The bakers themselves are rendering 
great assistance in conserving wheat flour. 
During the past years they have been 
overstocking the grocers and, as a result, 
an enormous amount of bread has been 
returned to the bakers as stales—unfit for 
human consumption, and unmarketable. 
This was entirely unnecessary and waste- 
ful. Most of this bread was destroyed or 
disposed of as food for animals other 
than man. The non-return of bread alone 
has incurred a saving of about 600,000 
bbls of flour annually. 

The other method used in conserving 
the wheat flour is to have wheatless days, 
and on these and other days substitute as 
much of flours from others cereals, such 
as rye, barley, oats, corn, and rice, as is 
found practicable. 

Such flours, that contain no gluten, can 
be used only in small quantities. Mr. 
Hoover has recommended that they be 
used in quantities of about 15 per cent, 
and that on wheatless days this be in- 
creased to 25 per cent. 

In addition to their containing none of 
that valuable substance, gluten, the dias- 
tatic action of such flours is more active 
and, during fermentation, they yield much 
dextrin, which produces dark-colored, 
heavy and even sour breads. 

The flours that seem to be most promis- 
ing for this purpose are barley, corn and 
oats. Barley has been used very suc- 
cessfully in our commercial bakery at 
Dunwoody Institute in as great quantity 
as 20 per cent, and produces a loaf of 
good outward appearance, similar to that 
made entirely from wheat flour. This 
bread is very palatable, but is darker in 
color than bread made from wheat flour. 

Very good bread has also been made by 
using the same amount of rolled oats. This 
bread is somewhat rougher in appearance. 
It is, however, also very palatable, but 
dark in color of crumb. 

Corn flour produces a whiter loaf, but 
one not quite so palatable and heavier. 
This flour cannot successfully be used in 
quantities greater than 5 to 10 per cent. 

A very great and constantly increasing 
demand has been recently made upon bak- 
ers throughout the entire country for 
whole-wheat, graham, and bran bread, or 
bread made from an admixture of flours 
other than wheat. 








SSF Pe ne Sr Se i Pe FE SSR RRO RK RR KL EB EE BO EP ECO 


E-AMERICAN: BAKER] 





December 26, 1917 






SLISS Moe 











Co NDUCTED -BY- ROBERT T. BEATTY = ae es es eee erat 











This has been labeled, by the consumers 
themselves, as war bread. No one of 
authority, and certainly no one P peer 
knowledge on this subject, would be guilty 
of making such a gross mistake. Some 
few faddists and manufacturers of such 
goods have advocated this bread for pure- 
ly selfish reasons, and many housewives 
are patriotically eating, and, worse still, 
forcing other members of the family to 
eat, such bread, which is not war bread, is 
non-nutritious, non-digestible, and in 
some instances totally unfit for human 
consumption. 

There is no objection to eating whole- 
wheat, graham, or even bran bread occa- 
sionally, but this type of bread should not 
be encouraged as a constant diet, and cer- 
tainly will, very rapidly, grow into dis- 
favor, as one tires of it very easily. There 
has come under my observation one family 
that ate whole-wheat bread constantly for 
several months, and became so much inter- 
ested that they purchased wheat at $3 per 
bushel and also a small mill on which they 
ground their own flour. 

After a very short time they grew tired 
of this bread and now do not use it at all. 
They still insist, however, that it is good 
bread, “very fine bread,” but are trying to 
find a sale of this flour amongst their 
neighbors in order to dispose of their 
wheat supply. ; 

I have heard a hundred times that “the 
doctors say” one should eat this bread. 
Most medical men who are big enough to 
admit the truth do not claim to know much 
if anything about nutritive values, and 
only advise an occasional patient, suffer- 
ing with constipation, to eat whole-wheat 
bread as a roughage. 

The branny coating of the wheat berry 
contains much silica (sand), and acts as a 
bowel irritant, but it does not contain more 
food value. In fact it contains much less. 
One would be forced to eat 11 loaves of 
whole-wheat bread in order to obtain the 
same amount of available food as is 
found in 10 loaves of white bread. 

The total available energy of white 
bread is about 91.5 per cent, of whole- 
wheat (the entire wheat with a small 
quantity of coarsest branny particles re- 
moved) only 85.5 per cent, and of gra- 
ham (the entire wheat berry converted 
into flour) only 80.7. The available 
calories of heat from standard patent, 
entire wheat and graham flours are 3.65, 
3.45, and 3.35, respectively. d 

Many also have an erroneous idea that 
the bread eaten by the rookies and jackies 
is a coarse type of bread such as they 
have wrongly named war bread, thinking, 
I presume, that war bread must necessar- 
ily mean something coarse or rough. The 
speaker has had the pleasure of training 
and sending into army service 55 bakers, 
and into navy service about 20 men. 

The baking department at Dunwoody is 
training 50 navy bakers for service each 
three months. These men were taught to 
make, and are now making, just that type 
of bread specified by the Army and Navy 
departments, which is the best and most 
palatable, appetizing and wholesome white 
bread, made from the best grades of bak- 
ers wheat flour. They are just beginning 
to experiment in using small percentages 
of barley flour and rolled oats. 

We find that some few little bakers, 
either ignorant of facts or deliberately 
disregarding truth, and thinking only of 
their profits, are pushing the sales of such 
coarse bread, and if the people will con- 
tinue to demand this type of bread, then 
they should certainly insist on getting it 
at a cheaper price, since there is a great 
difference in the price per pound of flour 
and that of feed. Flour costs about 54%4c 
per pound, while feed can be had at about 
4¥,c. 

Another thing that should be kept in 
mind is that ordinary rye, graham or 
whole-wheat bread never (if fit for human 
consumption) contains more than one- 
third of these flours, and very often much 


less, and that the remaining two-thirds is 
wheat flour, usually the poorest and 
cheapest grades. If bread could be made 
from entire whole-wheat or graham flours, 
it would still contain about 70 per cent of 
white flour. 

While buckwheat cakes and corn muf- 
fins will be used to some extent on wheat- 
less days, still it is, and always will be, 
absolutely impossible to make a satisfac- 
tory yeast bread without using at least 
80 per cent of wheat flour. 

For centuries past, wheat has been used 
very extensively by man for making 
bread. Ancient history tells us that many 
years ago Egyptians made cakes of this 
grain, and baked them in the sun. During 
all these succeeding years, wheat has 
steadily increased in favor as the grain 
from which bread can most successfully 
be made, 

All other. grains have been fully tried 
by millers and bakers alike and,. while 
used to some extent, still wheat flour al- 
ways has been and still is more desirable 
in every respect as a bread flour. 

Many reasons may be-given for this, but 
the principal ones are, first, that with the 
exceptions of corn or rice, wheat flour (as 
above stated) produces bread of a much 
more desirable color, and the other and 
most important reason for this preference 
that has been given wheat flour is that it is 
the only flour that, when mixed with water, 
forms gluten, that tenacious, rubbery mass 
that retains the gases produced during 
fermentation. 

These gases inflate this gluten, spread- 
ing it out into thin sheets, forming small 
cells, It is the presence of these confined 
gases that is responsible for the light- 
ness that the dough has when molded into 
loaves, without which it could not ‘be 
formed into an even, well-shaped loaf, 
either by hand or with machinery. 

This gas held within the loaf by the 
gluten is also responsible for the rising 
or proofing before going to the oven, dur- 
ing which time the small cells are formed 
which are further developed when the loaf 
is placed in the oven. 

The oven is heated to a much higher 
temperature, and causes the gases and 
water vapor to greatly expand, producing 
a large volume, porous loaf. The baker 
speaks of this important act as “oven 
spring.” Upon the perfectness of this 
cellular formation entirely depends the 
lightness of the loaf, its grain and texture. 

And, too, dough made from wheat flour 
is the only dough that can be successfully 
worked by means of machines, which are 
great labor savers and materially lower 
the cost of production of bread. 

Would it not be much better to use a 
small percentage of some flours other than 
wheat two or three days per week than 
attempt to make, on only one day, bread 
without any wheat, which will result al- 
ways in practically a failure? In Eng- 
land the baker is required to use not less 
than 10 per cent of some other flour in all 
of his bread. 

.Then as to the milling of other flour, 
such as barley: Every encouragement is 
given to the development of that end, but 
you of course realize that the equipment 
for handling other grains is scarce. More- 
over, they do not exist in sufficient quan- 
tities, so that extensive use of same might 
result in running up the price, and elimi- 
nating ay possibility of their producing 
appreciable results. 

When the question of cost is considered, 





it is found that such flours as oats and 
barley cost, just about as much as. wheat 
flour. 

In the milling of flour, the percentage 
of extraction depends largely upon the 
quality of the wheat, which, as you know, 
varies in structure and milling value from 
year to year. The Milling Division of the 
United States Food Administration has 
indicated 285 pounds as constituting the 
maximum which could be used in produc- 
ing a barrel of flour. The variety of mill- 
ing equipment in the country and the dif- 
ferent processes used do not permit of a 
standardization. 

The methods which have been employed 
to insure the — percentage of ex- 
traction are by limiting the profits on feed, 
which is proportionately so much lower 
than the profit on flour that there is every 
encouragement to make the flour, rather 
than the feed. Specifically, a miller is 
allowed a maximum profit of 25 cents per 
barrel on flour, and only 50 cents on a ton 
of feed. This is equivalent to .05 cents 
per barrel on flour, so you can see that 
every pound of additional flour that the 
miller can make means so much more in 
his pocket. Z 

The terms “per cent extraction” and 
“per cent flour” are very often confused. 
They have repos é different meanings, 
and should be clearly defined. 

Per cent extraction refers to the per- 
centage of wheat that can be milled into 
flour. For example, 72 per cent extraction 
indicates that 72 per cent of the wheat 
milled is converted into flour, or that from 
every 100 pounds of wheat the miller 
produces 72 pounds of flour and 28 pounds 
of feed. The higher the percentage ex- 
traction, the greater is the quantity and 
the poorer the qualitv of flour made, and 
the smaller the quantity of feed. It has 
been found that in the most modern mill- 
ing plants 72 per cent extraction is the 
maximum that can be obtained, and this 
is sometimes as low as 69 per cent depend- 
ing upon the quality of the wheat. 

In England this has been increased to 
as much as 81 per cent, but without favor- 
able results. It must be kept in mind, too, 
that 81 per cent extraction in England is 
not to be compared with 81 per cent ex- 
traction in this country, owing to the dif- 
ference in the moisture content of wheat 
in the two countries. American wheats 
contain only about 12 to 15 per cent mois- 
ture, while English wheats show moisture 
contents of 18 to 20 per cent. 

The amount of wheat required to pro- 
duce a barrel (196 pounds) of flour varics 
from 41% bushels, or 270 pounds, to 4°, 
bushels, or 285 pounds. Two hundred and 
seventy pounds per barrel is equivalent to 
about 72 per cent extraction, while 285 is 
equivalent to only about 69 per cent. 

Were all of the flour produced, regar«(- 
less of the extraction percentage, put into 
one. grade of flour, this would constitute 
a 100 per cent flour. If 70 per cent of tlic 
best grade of this flour were separate:|, 
this would give a 70 per cent patent, or 
family flour. If 60 per cent of this 100 
per cent flour war be separated, the 
flour would be a 60 per cent flour; if 30 
per cent, an 80 per cent, etc, The other 
flour remaining, with probably 5 per ceit 
low-grade removed, would go to produce 
“clear” flours, which are the poorest 
grades and the less expensive flours mani- 
factured. 

In regard to the nutritive values of 
breads made by substituting a small per- 
centage of other flours, these will not }e 
very materially affected, as the following 
tables, giving the composition of the va-i- 
ous grains and flours, show: 


ANALYSES OF FLOURS 
Fuel 


Mois- Carbohy- value 
ture Protein Fat Ash drates perib 
Wheat flour (bakers) 12.00 11.50 -75 047. FEBS. cvace ; 
Corn flour ........ « 12.6 7.1 1.3 6 78.4 1.645 Bul. 28, U. 8. Dept. of As! 
Corn flour (yellow).. 12.57 7.138 8 1.38 -61 79.23 soeee Bul. 18, U. 8. Dept. of Agi. 
N. Dak. Agri, College Ex‘. 
Corn meal .......++ 12.5 9.2 1.9 1.0 1765.4 1.655 work, 12/17. . 
Barley flour ........+ 11.9 10.5 2.2 2.6 72.8 1.640 Bul, 28, U. S. Dept. of Az”!. 
, N. Dak, Agri. College Fx‘. 
Rye flour ........45 12.9 6.8 9 fT - Tee 1.630 work, 12/17. 
Rice flour ........++ 8.5 8.6 6.1 8.8 68.0 1.680 Bul. 28, U. 8. Dept. of Agri. 
14.7, 6.2 2.81 70.49 = .c.0. 
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FLOUR ANALYSES 
Oat- Corn Rye B’rley Rice 
meal meal flour flour _ 


Moisture ........ 8.1 11.0 9.5 -10.3 lo 
Crude protein ... 15.5 86 15.1 11.1 6.7 
Crude fat ....... 62 123.234 1,6 +7 
ABB cecccvccsess 1.6 4° 286 28 8 
Crude fiber ...... 1.6 61.0 9 7 6 
Nitrogen free ex- 
CPOE -ccwceces 67.1°77.8 70.6 75.0 81.9 


ANALYSES OF GRAINS 
Constituents— Wheat B’ley Oats Corn Ry 
1.9 8.1 5.4 


mh. dive we ttece oes 1.7 2.3 
Carbohydrates .. 71.2 69.5 68.6 68.9 72.3 
Cellulose ........+ 2.2 3.8 aS. 32@. 34 
Proteins .......+-. 11.0 10.1 18.0 97 10.2 
Mineral matter.. 1.9 2.4 2.1 1.5 2.1 
Water wscouecess 12.0 12.3 6.9 12.5 11.0 


The most recent authentic reports from 
England are to the effect that large num- 
bers are crowding its hospitals with stom- 
ach disorders, as a result of having been 
forced to eat bread made from high ex- 
traction flours. 

To briefly summarize: There are no 
flours that can be entirely substituted for 
wheat flour in the making of bread. Such 
flours as barley, oats, corn, rice, and rye 


can be partially substituted for wheat - 


flour, but not in quantities to exceed 20 
per cent, and in some cases even much 
less. The preference given to the use of 
such flours will very largely depend upon 
which grain is produced in a particular 
locality, and for that reason is more 
readily available. 

The corn crop is large, but not promis- 
ing in quality, and the flours that will be 
substituted will be, very largely, either 
barley, corn or oats. The characteristic 
color and odor of cottonseed meal make 
it very undesirable. The hygroscopic na- 
ture of corn or rice, which accounts for 
their high absorption powers, prevents the 
successful use of more than 10 per cent, 
lest a soggy loaf be produced. The entire 
amount of rye produced is already used 
in making bread, 

Since the cost and nutritive factors do 
not enter very greatly into the subject, the 
only object in using flours other than 
wheat is, so far as it is practicable, to con- 
serve the wheat supply. 

The use, for bread-making, of wheat 
stuffs that should be classed as feeds 
should be discouraged, since such prod- 
ucts are difficult to digest, are non-nutri- 
tious, and contain large quantities of dirt, 
bacteria and other impurities. 

Flours used as partial substitutes for 
wheat flour should be those of the very 
best grades possible to produce from the 
other cereals, 





Eastern Buying Associations 

A conference of the Eastern Buying 
Associations was held early in the month 
at Philadelphia, with the following dele- 
gates present: from Paterson, Lauther- 
hahn and Christmann; Newark, Metz and 
Lang; Philadelphia, Marchl and Ott; Jer- 
sey City, Frasch and Cordes. 

The associations at Passaic, Bronx, and 
Brooklyn were not represented, but the 
latter association sent a letter stating that, 
on account of an important meeting of 
that association on the day of the confer- 
ence, the delegates were unable to go to 
Philadelphia, 

The discussions centered around the new 
food law provisions and the situation in 
the flour, lard and sugar market. A com- 
mittee, consisting of Messrs. Bleul, Lang 
and Cordes, was appointed to confer with 
the food authorities and see whether any- 
thing could be done to relieve the serious 
shortage in sugar. 

It was decided to hold the next confer- 

‘nce Feb, 12, at the warehouse of the 
Newark (N. J.) association. 
_ Messrs. Weymann and Elsalser, of 
Paterson, and Kasper Hufnagel, of 
Newark, were in attendance, as well as a 
number of Philadelphia bakers. 





New Retail Bread Prices 

Boston, Mass., Dec. 19.—All bakers in 
oston and vicinity are now working on 
the new 1-lb loaf of bread, made accord- 
ing to the national Food Administration 
regulations, They are putting out their 
product under the new rules as to in 
dients and sizes. Since Dec. 10, bread 
been sold only in the new standard sizes, 
', 15 2 and 4-Ib loaves. 

There is to be a saving of sugar, milk, 
and fats, as well as a shght reduction, in 
inost cases, in the price to the consumer. 

Che popular “war loaf” on sale is the 
‘-lb loaf. It is retailing all the way 
from 7 to 10e. The-Te price is considered 
too low by most of the bakers. At the 
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same time, one big store in the downtown 
section is selling its “war loaf,” 1-lb, at 6c, 
and the 114-lb loaf at 9c, the latter being 
equal to the price charged by many deal- 
ers for the 1-lb loaf. This store makes its 
own bread, and the price is for “cash and 
carry” customers. 

expense of delivery is one that en- 
ters into the cost to a material extent. 
Bakers who deliver their product to the 
retail] stores are compelled to figure the 
cost of such distribution into the cost of 
their product. One of the biggest baking 
concerns in Boston is therefore asking the 
stores 7c for the 1-lb loaves, the dealer 
getting 8@9c from the consumer. 

The manager of a big baking concern 
which has a wide distributing trade states 
that it is impossible to put out the 1-lb 
loaf at 6c, and make delivery. Those that 
are receiving 7c for the 1-lb loaf deliv- 
ered are getting by with a small margin of 
profit, but not much. Meanwhile, Boston 
consumers are buying the 1-lb loaves at 
all the way from 6 to 10c per loaf. 

The “no white bread” movement con- 
tinues to spread, and as a result of the 
insistence of Food Administrator Endi- 
.cott all hotels and restaurants are refusing 
to supply other than “war bread” on 
Wednesdays and ‘Thursdays to their cus- 
tomers. Even white crackers are “taboo” 
on these days. ' 

Louts W. DePass. 





Bread Prices Under Regulation 


Secretary Bell, of the National Associa- 
tion of the Baking Industry, in a circular 
to the trade, says: 

“Attention is called to the fact that 
neither the War Emergency Council nor 
the National association is responsible for 
bread prices which may have been made 
by bakers as a result of the suggestion 
sent to section leaders of the emergency 
organization and members of the National 
association-on Nov. 28. 

“This suggestion was limited to the pos- 
sibility of a reduction in price based upoh 
a plainer loaf and a simplification of 
business methods, under government regu- 
lation. In his letter of Dec. 1 to members 
of the National association, President 
Stude says: 

“Tt must be plain to you that this asso- 
ciation, the War Council, nor any one else, 
has any authority to tell you at what price 
to sell bread. The War Council says that 
if the government control of raw materials 
and a reduction in operating expenses 
enables you to reduce costs, let it Te- 
flected in the selling price. That is all. 
The Food Administration says it has no 
authority to fix prices. The government 
says that industry is entitled to a profit. 
I say to you: don’t get involved in a cut- 
price war; don’t try to stampede nor per- 
mit yourself to be stampeded.’” 





New York Bakers Meet Dr. Jacobs 


Dr. B. R. Jacobs, baking expert for the 
Food Administration, met the retail bak- 
ers of New York, Brooklyn and vicinity 
on Dec. 10, to discuss the manufacturing 
of sweet s, and more especially to 
gain information that will aid in promul- 
gating rules for the manufacture of 
cakes, pies, pastry, etc., to be issued by 
the Food Administration. 

President A. J. Gunderman, of the New 
York State Association, was out of the 
city, and a meeting of that body was 
abandoned, but Frank P. Hill, of the 
Hill-Ware Co., rounded up all the retail 
bakers possible at his establishment on 
Lenox Avenue to meet Dr. Jacobs. 

Secretary Bruno Bleul, of the Brooklyn 
Master Bakers’ Purchasing Association, 
called his members together at 5 o’clock, 
when a lengthy and successful interview 
was held. 

Dr. Jacobs also met the legal repre- 
sentative of an organization of Jewish 
bakers who had called on him for advice 
and information. They had been misin- 
formed on a number of points, which were 
fully explained to their representative. 

The bakers were loud in their praise of 
having the opportunity of meeting Dr. 
Jacobs and discussing with him their 
business, and he assured them that the 
Food Administration did not want to 
harass the bakers, or any other industry. 

present frankly answered all 
questions asked by Dr. Jacobs, and agreed 
with him that the quantity of sugar and 
shortening at present used per quart in 
bun and coffee cake dough could be ma- 
terially reduced, and yet the goods be 


palatable and wholesome. The question 
of doughnuts and crullers was satisfac- 
torily disposed of. 

The bakers recommended to Dr. Jacobs 
that the maximum weight of buns should 
be two ounces, but no minimum weight, as 
that was entirely a question of neighbor- 
hood demands. Coffee cakes were dis- 
cussed, and a standard weight recom- 
mended. 

Boston brown bread, raisin bread, and 
similar specialties were considered, and 
the bakers were informed that all these 
breads came under the special rules laid 
down by the government. 





Sugar and Fats Rule Suspended 


Notice has been sent out, in the form 
of an association letter, by the National 
Association of the Baking Industry, 
through the secretary’s office in Chicago, 
in regard to adding sugars and fats, un- 
der the new government regulations. The 
letter follows: 

Word was received by wire that rule 
5, pertaining to sugars and fats in sweet 
doughs, had been suspended, but we did 
not get the text of the ruling until this 
morning (Dec. 6), which reads: 

“Special rule No. 5, governing bakers, 
which becomes effective Dec. 10, 1917, 
reads: “The licensee, in making any bread 
or rolls, shall not add any sugars or fats to 
the dough during the process of baking, 
or to the bread or rolls when baked.’ 

“Pending the determination of just 
what bakery products are to be included 
in ‘bread and rolls,’ mentioned in the 
above rule, no objection will be made to 
the baking of products made from sweet 
yeast doughs, nor of crullers, doughnuts, 
ice cream cones, zweibach toast, pastries 
and similar products, At a later date the 
status of the above-mentioned products, 
as well as of pies, cakes and other similar 
bakery products, will be determined, and 
an announcement will be made of the con- 
clusions reached.” 

The letter concludes: This makes it clear 
that there will be no interference with the 
usual practice of turning out sweet dough 
products (including coffee cake) until 
further notice; in other words, the only 
products which will come under regulation 
on Dec. 10 are bread, and rolls made out 
of bread dough without additional short- 
ening or sugar. 





Bakers Will Observe Regulations 


The War Emergency Council of the 
Baking Industry, which met in Washing- 
ton on Dec, 4, at the call of Chairman F. 
B. Shepherd, of Boston, held two sessions 
at the Shoreham Hotel, and discussed at 
length the operation of the baking regula- 
tions. 

Chairman Shepherd, after the meeting, 
stated that they did little other than to 
discuss generally the situation as they 
found it; that the meeting was called for 
the reason that it- was thought proper, 
following the announcement of the regu- 
lations, for the War Emergency Council 
to manifest its willingness to co-operate 
with the Food Administration, while at 
the same time keeping in mind the inter- 
ests of the industry. 

The situation as it has been found to be 
by members of the Council was canvassed, 
and such angles as have been developed 
by the licensing system upon individual 
cases or groups of cases gone into. Mr. 
Shepherd is of the opinion that everything 
will work out well in time. 





Retail Bakers to Get Square Deal 

Delegates of the Brooklyn Master Bak- 
ers’ Purchasing Association, consisting of 
the president, Martin Keidel; the secre- 
tary and manager, Bruno Bleul; the coun- 
sel, Mr. Buxbaum; and Joseph Roeser, the 
president and delegate of the Kings and 
Queens County Bakers’ Board of Trade, 
accompanied by William Cordes, the sec- 
retary of the conference of purchasing 
association of the states of New York, 
New Jersey, and Pennsylvania, were in 
Washington on Dec. 4, and called on A. I. 
Esberg, of the Food Administration. 

The conference with Mr. Esberg will no 
doubt result in a substantial benefit to the 
retail bakers in the future. He assured 
the delegates that there is no intention on 
the part of the government to legislate 
retail bakers out of business, but to aid 
them wherever possible; that the supreme 
ohject of the Food Administration was to 
regulate the affairs of the country, and to 
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solve the problems confronting us in such 
a way as will most aid in winning the war. 

Mr. Esberg said all will be justly dealt 
with, and appropriate provision made that 
many should not suffer while a few could 
unduly profit. It was impossible to 
prophesy in advance what will be done by 
the Administration, but he was willing at 
all times to co-operate with the bakers’ 
organizations, and before taking any dras- 
tic steps will give bakers due notice, that 
they might prepare themselves. 

Mr. Esberg was much impressed with 
the statements made by the New York 
delegates, who he said presented hardships 
confronting the retail bakers from a new 
point of view. He assured the delegation 
that he was pleased to have been advised 
of the true conditions, and that in contem- 
plated regulations in the future the in- 
formation received by him would be given 
due and careful consideration. 

It is intended to so regulate the supply 
in the future that each retail baker may 
get his pro rata share and not permit some 
privileged characters or persons fortu- 
nately situated to obtain large supplies, 
while small bakers, without influence, may 
be unable to obtain any. 





Skim Milk in Bread-baking 

The Food Administration is receiving 
many letters protesting against limitation 
of the amount of skim milk to be used in 
making the standard loaf of bread. Those 
responsible for these regulations, after 
consultation with master bakers, experts in 
nutrition, and representatives of interests 
involved in the production of bread, decid- 
ed upon a standard formula that seemed 
best to meet national needs. 

The standardization of the loaf upon 
the basis proposed will aid in the solution 
of many present and clearly visible future 
problems of food conservation; it pro- 
tects consumers and bakers alike by mak- 
ing bread, both as to quality and weight, - 
as uniform as possible, thus eliminating 
competition in price. 

Meanwhile, the Food Administration 
hopes that those interested in the dairy 
industry will await a fair trial of the - 
regulations creating a national standard 
of bread, in the establishment of which 
the dairy interests have been given most 
careful consideration. It is not the desire 
of the Administration to injure any in- 
dustry, but each should remember that, in 
handling the complicated problems of the 
war, some inconvenience may result for all. 





New England Bakers’ Association 

The meeting of the New England Bak- 
ers’ Association, held-on Nov. 21, at Bos- 
ton, was well attended. After dinner, 
the chairman, Victor Friend, called the 
meeting to order. The finance committee 
of the Springfield convention made its 
report, which was unanimously adopted. 

On motion of R. Dietz, it was decided 
that a copy of the suggested by-laws be 
given each delegate, to be read at the 
meetings of the respective associations to 
find out whether any amendments are to 
be suggested, a final report to be made at 
the next meeting. 

Officers elected were: chairman, Victor 
Friend, Melrose, Mass; secretary, E. C. 
Johnson, Boston; treasurer, C. J. Mc- 
Govern, Boston. 

The new bread law came up for diseus- 
sion, and the quantity of milk to be used 
in the manufacturing of bread did not 
seem to meet with the approval of those 
present. It was stated by A. Hathaway, 
of Boston, that there was plenty of milk 
to be had, according to letters from milk 
supply houses, and it was voted that a 
committee of three be appointed to draw 
up resolutions on the milk question, same 
to be sent to Washington. This committee 
consists of A. Hathaway, Boston, J. J. 
Nissen, Portland, and L. L. Gilbert, New 
Haven. 

Mr. Sheppard in his address pointed out 
that if it had not been for the Food Ad- 
ministration, the price of flour, sugar and 
other ingredients used in the bakeshop 
would now be much higher than they are. 
Speaking of the retail baker, he said that | 
end of the business was well taken care of 
at Washington. 

E. J. Arnold, of Saylesville, R. IL, a 
member of the executive committee of the 
National Association of the Baking Indus- 
try, was present, and showed the bakers 
some very fine samples of bread made 
with a blend of 5 per cent corn flour. It 
was a good tasting loaf, and looked nice. 
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CRACKER BAKERS’ RULES 


Committee Appointed by Food Administra- 
tion to Formulate Plans and Assist in 
Conservation of Raw Materials 


Food Administrator Herbert Hoover, in 
accordance with President Wilson’s proc- 
lamation of Noy. 7 placing the baking in- 
dustry under the direct jurisdiction of the 
Food Administration, effective Dec. 10, 
has appointed a Committee of the Cracker 
Industry to draft regulations governing 
the control of the industry and to serve in 
an advisory capacity. 

The committee consists of R. E. Tom- 
linson, president of the National Biscuit 
Co., New York; Brooks Morgan, presi- 
dent of the Independent Cracker Bakers’ 
Association, Atlanta, Ga; and John H. 
Wiles, treasurer of the Loose-Wiles Bis- 
cuit Co., Kansas City. 

The committee has held several meetings 
in Washington and formulated baking 
regulations concerning the conservation of 
wheat flour, sugar and shortening. 

When these vitally necessary first steps 
of conservation shall have been completed, 
the committee will direct its attention to 
further constructive work in the produc- 
tion and shipping of the greatest possible 
quantity of cracker products, which by 
reason of their nutritive value in concen- 
trated form and unusual keeping qualities 
give them a high place in war-time and the 
industry a conspicuous position in war 
work. 

GOVERNMENT BULLETIN STATEMENT 


An annual saving of 16,000,000 lbs of 
sugar and 12,000,000 lbs of shortening is 
the estimate made by the cracker manu- 
facturers of the country as a result of the 
new rules made for them by the United 
States Food Administration which went 
into effect Dec. 10. The cracker bakers 
have been using 126,000,000 lbs of sugar 
and 98,000,000 lbs of shortening yearly. 

Following are the regulations which 
apply to all cracker manufacturers: 

The licensee in manufacturing crackers 
shall not use the following ingredients in 
amounts exceeding those specified below 
per unit of 196 lvs of any flour or meal, 
or any mixture thereof: 

Shortening: Not to exceed 17 lbs aver- 
age in sponge of which not more 
than 10 lbs shall be animal fats. Not to 
exceed 26 lbs average of shortening in 
sweet goods, of which not more than 13 Ibs 
shall be animal fats. 

Sugar: No sugar shall be used in the 
manufacture of sponge goods. Not to ex- 
ceed 55 lbs average in sweet goods. : 

In the manufacture of crackers, those 
made with yeast shall be considered 
sponge goods. All other goods shall be 
considered sweet goods. 

The United States Food Administration, 
in view of the national necessity for con- 
serving shortening and sugar, requests 
manufacturers of crackers to reduce the 
sugar and shortening contents below the 
maximum permitted by the above rule. 
A reduction of the shortening and sugar 
allowance may be found necessary at a 
later day. 








Minneapolis Cracker Notes 


The two Minneapolis cracker factories 
report that they are doing an exceptional- 
ly good business this year. Sales are even 
better than a year ago. Both companies 


‘have reduced their lines of cookies, in 


compliance with Food Administration 
regulations, in order to save sugar and 
other materials. 

No difficulty has as yet been experi- 
enced by | cracker bakers in securing 
ample flour for their requirements. Most 
of the flour comes from Missouri and IIli- 
nois; very little Pacific Coast flour is used 
here at present. Soft winter wheat flour 
is quoted by Missouri-Illinois mills at 
$9.85 per 98 lbs, f.o.b. Minneapolis. 

The National Biscuit Co. p on the 


market recently a soldiers’ camp kit, con- 
taining seven varieties of its wafers and 
3%, Ibs and retails at 
cardboard box, and 


biscuits. It wei 
$1. It is in a 
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THE CRACKER TRADE 
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is ready for mailing. A brisk demand is 
reported for these kits. 

The Loose-Wiles Biscuit Co. again this 
year made a fruit cake for the holiday 
trade. It sold in 1-Ib, 2-Ib, and 5-lb pack- 
ages. It is reported that, so far, the Min- 
neapolis branch has sold about 13 tons of 
this cake, a large portion of it having been 
sent to the soldiers. It is estimated that 
approximately 80 tons have been sold, so 
far, by all the branches. 

One of the local factories is making a 
corn meal cracker, which it sells wholesale 
at 16c per 1-lb package. 

The Loose-Wiles Biscuit Co. recently 
ran a series of full-page advertisements 
in the local ——* wherein it offered three 
different packages of its crackers and 
biscuits for a “Get Acquainted” coupon 
and 3lc. 





Lard Substitutes Being Used 

C. H. Wortz, manager Fort Smith 
(Ark.) Biscuit Co: We are not undergo- 
ing any serious difficulty, at this time, in 
receiving supplies. If any should be men- 
tioned, it must be the inability of railroad 
companies to deliver, and not the inability 
of the manufacturers to supply. 

We feel, however, that the government’s 
restrictions on flour mills regarding an 
average time run in the last three years as 
a minimum for present operations is 
wrong, from the standpoint that most 
mills are operating very heavily on gov- 
ernment business. To make this clearer, 
the mill we have been buying flour from, 
as a rule, ran 50 per cent, but is now run- 
ning almost full time, manufacturing flour 
for the government. Our orders are now 
curtailed to the extent that if the mill is 
forced to cease running, owing to over- 
operative time, business such as ours will 
be the first to suffer. 

There have been no radical nome 2nd in 
prices recently, but, owing to the advance 
in labor, a small increase may be neces- 
sary. The regulations which the govern- 
ment has placed upon us will not be seri- 
ous. For some time we have used a short- 
ening without hog fat. This, therefore, 
relieves us of that restriction and we will 
no doubt find some substitute that will 
assist us on our sugar problem in the near 
future. 





Bakers’ Flour Stocks Light 

Logan T. Williamson, Atlanta, Ga: 
Southeastern buyers of soft wheat flour 
have been very slow in putting. more than 
careless credence in the continued reports 
of wheat difficulties confronting the mill- 
ers, the railroad problems and the fact 
that demand upon mills for flour is equal 
to or greater than ability to supply. 

During the last 10 days, however, they 
have been made to sharply realize the un- 
precedented situation by difficulty both in 
obtaining bookings and refusal on the part 
of many mills either to guarantee ship- 
ments or enter them at all. 

Stocks of flour, both on floor and con- 
tracted for are extremely light. Indeed, 
many jobbers find th ves in the 
dilemma of having no flour on floor, an un- 
usually active demand and the obtaining 
of shipments most difficult. 

Opinion as to activity of trade in Janu- 
ary and February runs to two extremes, 
vis: the contention that a very dull trade 
is inevitable, resulting from southern con- 
sumers hoarding or having bought several 
months’ supply, and the counter argu- 
ment that there has been no hoarding; on 
the contrary, that some farmers in differ- 
ent sections have only bought enough 
flour to supply them until Jan. 1. 

Perhaps the most talked of feature of 
the flour business, ally among sup- 
ply houses, is the well-nigh universal in- 
sistence of the consumer to pay cash, 
which is in striking contrast to the long- 
credit arrangements that have been in 
vogue alinost since the Civil War. Indeed, 
many supply houses seriously entertain the 
establishment of a chain of one-man ‘cash 
stores in most of the smaller villages in 
their territory. 

Southeastern bakers realized the diffi- 
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culties of buying and getting flour re- 
quirements quite as soon as eastern and 
northern buyers did. The head of the 
largest bakery in the South told the writer 
some months ago that if the Food Admin- 
istration restriction as to 30-day supply 
were lifted, he didn’t believe it would be 
possible for the larger bakeries to buy, 
certainly not accumulate on their floors, 
more than the normal 30-day needs. 

Shipments to bakers have been abnor- 
mally delayed. Several many times have 
been on the point of shutting down their 
plants through rong ny Hike obtain flour 
from mills or to buy or borrow emergency 
flour locally, although many of these bak- 
ers bought and gave shipping directions 
as far ahead as the food Lee would per- 
mit. 

In my opinion, those mills that are de- 
termined to furnish the South flour 
throughout this crop will have an incessant- 
ly active demand both on bakers flour and 
soft wheat flour, on account of the with- 
drawals of literally dozens of mills that 
find themselves helpless to serve the South - 
by enforced demands upon them locally, 
to eastern trade and for export. 





Eliminating High-Priced Goods 

Zion Institutions & Industries, Zion 
City, Ill: As usual at this time of the 
year, business in our line is a little slow. 
We are experiencing some difficulty in 
getting supplies, such as sugar, coconut 
and in some cases box materials. There 
have been a few slight advances in prices 
in our line, but nothing material. 

Viewing government regulations from 
the surface, they will probably interfere 
with our routine, but after a little time we 
can readjust our business to such a basis 
as to not be seriously handicapped. Of 
course, we will be compelled to cut out a 
few of the higher-priced goods. 





Virginia Baking Figures 

The report of the Virginia labor com- 
missioner for 1916, recently issued, pre- 
sents figures relating to the production in 
that state of cakes, crackers and pies com- 
mercially, apparently excluding all bak- 
eries eng: principally in the produc- 
tion of bread. 

The number of plants in operation dur- 
ing the year is given as nine, against eight 
in the preceding year. Yet there was a 
decrease in the value of products, the fig- 
ures being $1,809,901 for 1916, $12,649 less 
than the valuation for 1915; $233,131 was 
paid in wages, nearly $20,000 less than in 
1915. On the other hand, there was a total 
capital investment of $1,082,792, more 
than $220,000 above the investment sta- 
tistics for the preceding year. . 

“Wages have advanced in most cases,” 
says the report. “Hours of labor have 
slightly advanced. . . . One plant works 
8 hours, four 9, three 10, and one 12. 
Drivers work 7 and 8 hours in two plants.” 

The following high, low and average 
daily wages paid for various classes of 
labor is shown: bakers, $3, $2, $2.28; bakers’ 
helpers, $1.75, $1.35, $1.42; deliverymen 
and salesmen, $4.80, $2.43, $3.07; packers 
and shippers, men $2.50, $1.06, $1.57, 
women $1.75, $1.10, $1.51. 

Managers’ monthly salaries ranged 
from $230 down to $75, with an average 
of $160.69, while the pay of salesmen 
ranged from the same low mark up to 
$125, averaging $114.58. 





National Biscuit Co. Notes 


The National Biscuit Co. is reported to 
have taken out a permit for the erection 
of a brick warehouse in Sacramento, Cal., 
to cost $13,500. 

A. G. Packard, manager of the Grand 
Rapids (Mich.) branch, has been pro- 
moted to be office manager of the Chicago 
branch. 

Walter Goan, for 19 years manager of 
the sugar wafer department, New York, 
died recently of pneumonia. Age 49 years. 





Cake for the Boys in France 


A Christmas fruit cake, four feet in 
diameter, one foot high and weighing 360 
Ibs, was baked in one of the in New 
York City and has been sent to France to 
be served the American soldiers and sailors 
in and about Paris by the Y. M. C, A. 

The cake is surmounted with a gilded 
statue of Liberty, which holds 100 tri- 
colored ribbons attached to tri-colored 
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silk candy bags. It is the ft of a weall 
guest of tte ketch, oat & big caveuk 
serve 2,400 men. 


Behind on Orders 
A representative eastern biscuit com- 
pany writes, under date of Dec. 18: Prices 
on our products are unchanged. We are 
about two weeks behind on orders. Are 
simply doing the best we can, under exist- 
ing conditions, to keep our trade supplied. 








Barley Flour Makes Best Mixture 

At the annual meeting of the American 
Society of Milling and Baking Technolo- 
gists, d on Nov. 21, Dr. B. R. Jacobs, 
of Washington, was elected president; 
Professor C. H. Bailey, of Minnesota, 
vice-president; Dr. J. Le Clerc, of Wash- 
ington, secretary and treasurer. 

Laboratory baking tests, experimental 
milling tests, laboratory chemical anal- 
yses, baking powder tests, etc., submitted 
by referees, were taken up. Professor 
Bailey read a paper on grades of grain, 
and Dr. Jacobs talked on “What the Food 
Administration is Doing,” discussing the 
way in which it took up the baking ques- 
tion with the industry, and the results 
accomplished. 

He told of the making of experiments, 
first in the laboratory, then on a commer- 
cial scale, and how two or three million 
loaves of bread were baked. He also dis- 
cussed the formulation of the regulations, 
saying, “The Food Administration is re- 
ceiving hearty co-operation from the bak- 
ing industry in experiments with the use 
of meal and ingredients other than wheat 
for bread-baking.” 

In connection with the experiments be- 
ing made under the direction of Dr. 
Jacobs, barley flour has proved to be the 
most useful by-mixture with wheat flour in 
the manufacture of bread pleasing to both 
the eye and the palate. It produce a loaf 
darker in color than ‘the ordinary white 
loaf, and with a flavor somewhat different, 
but is in every respect a very satisfactory 
bread. ; 

Doughs made with the use of barley 
flour are given about 20 per cent less time 
in fermentation, and about one-quarter 
less proof than is customary with loaves 
made with all wheat flour. By adding a 
small percentage of molasses a different 
flavor can be obtained and a rich yellowish 
color, rather than a dark gray, which is 
undesirable, since it is similar to that 
produced from low-grade flour. 

Dr. Jacobs is on a trip through th 
country, for the purpose of interpreting 
for the bakers rule 5 of the baking regu 
lations, which read as follows: “The 
licensee, in making any bread or rolls, 
shall not add any sugar or fats to the 
dough during the process of baking, or to 
the bread or rolls when baked.” 

There probably will be a special rule 
issued later on as to this baking of swect 
goods, but Dr. Jacobs will in the meantin:c 
seek to get the views of individual baker., 
as well as acquainting them with the atti- 
tude of the Food Administration. 1: - 
quiries by the score are reaching Washiny - 
ton respecting this particular rule. 





Flour Delayed in Transit 

George A. Zabriskie, New York, N. Y: 
While stocks are still very light and the 
trade is operating on a hand-to-mou'h 
basis, the holes are gradually being filled 
up, or at least the demand for flour is nt 
quite so insistent. The railroad situation, 
due to the recent storm, is pr bad, and 
the amount of flour destined to New York 
held up at Buffalo is unusually large. 





Flour Stocks Exhausted 

Oscar Holway Co. Auburn, Maine: 
There has been no opportunity to accun''- 
late flour in this section. In fact, the ‘c- 
verse has been true. » or what 
might be termed usual warehouse stock in 
trade, which has been kept at about tiie 
same figure year -after year, has ben 


drawn upon to suppl demand, 1- 
til it is practicall = Basar 

We do not this has been caused !'y 
much hoarding on the part of the consum- 
ers, although oubtless a small percentave 
could. be attributed to this cause, but 
rather to demand by bakers and consu'''- 
ers in general, whose stocks have been lig''t 
for several months. 

Shipments from mills have been below 
normal, and insufficient to meet a norm! 
demand. 
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MEETINGS WELL ATTENDED 


Consideration of Food Administration Regu- 
lations, Desire for Further Information and 
Election of Officers Bring Out Members 





KINGS AND QUEENS COUNTY, N. Y. 

At the monthly meeting of the Kings 
and Queens County Bakers’ Board of 
Trade, Dec. 12, over 150 members being 
present, President Jacob Roeser was in the 
chair. The topic, “What must the retail 
baker charge for a standard loaf?” was 
thoroughly discussed, and a resolution 
adopted pledging members to sell 8c bread 
and to co-operate with the government for 
the conservation of food. 

Mr. Buxbaum, counselor of the associa- 
tion, described his trip to Washington to 
confer with the Food Administration and 
get first-hand information as to crullers, 
coffee cake and other small goods. 

Bruno Bleul, secretary of the Purchas- 
ing Association, urged the bakers to work 
for a membership of 500. 

Rudolph Fries spoke in reference ‘to 
the use of corn Syrup, referred to the dif- 
ferent recipes published for. the use of 
that material, and urged bakers to support 
and join their organizations. 

The association will- prepare a service 
flag, to be hung at headquarters. 


BOSTON CO-OPERATIVE ASSOCIATION 

The monthly meeting on Dec. 4 was at- 
tended by all officers and 96 members. E. 
Cc. Campbell reported having bought a 
large quantity of sugar in New Orleans, 
to be shipped at once, and each baker 
was promised a barrel of it. 

Eleven new members were admitted to 
membership, after which the present offi- 
cers were renominated for the next year. 

A committee was appointed to arrange 
for a banquet and after the holidays, 
in charge of J. Burnett, W. B. Ernst, R. 
nop, F. Wachenheim, F. Gienandt, J. 
Gregorie and F, Bere. 

The installation of officers will take 
place on Tuesday, Jan. 1, when ‘the re- 
ports of the secretary, treasurer, trustees 
ind various committees will be made. 


HUDSON COUNTY, NEW JERSEY 


President Jaeger presided over the 
monthly meeting of the United Master 
Bakers of Hudson County. The bakers 
expressed themselves willing to close their 
stores on Sundays, providing delicatessen 
stores are not allowed to sell bread or 
baked goods. 

The annual ball of the association was 
held Dee. 8. There was an exhibition of 
tarts, cakes and fancy breads, which were 
rafted off, the money going to maintain 
the labor bureau, 


CONNECTICUT BAKERS’ ASSOCIATION 


\ special meeting was held Dec. 6, at 
the Hotel Garde, New Haven, with over 
\00 bakers from all parts of the state in 
ittendance. The object of the meeting was 

» acquaint bakers with the rules and 
regulations of the Food Administration. 
ollowing an excellent dinner, Charles 
sridwell, of the Washburn-Crosby Co., 
vive the bakers facts and figures in con- 
ction with the experiments his company 
id made with barley flour in bread-mak- 
ug. He said that up to 15 per cent of 
harley flour can safely be mixed with a 
vood wheat flour. a 
IX. C, Johnson, vice-president of the 
1. A. Johnson Co., Boston, gave an inter- 
ling talk, and was followed by the com- 
issioner of weights and measures of 
necticut, who assured the bakers that 
was a pleasure to co-operate with them. 
\farmony prevails throughout the bak- 
: industry in New England, each state 
ng a well-organized association. 


UNITED MASTER BAKERS OF NEW YORK 


__| he monthly meeting was well attended. 
‘he rules and regulations of the Food 
\cministration came in for discussion, 
‘i] it was decided to appoint a committee 
‘0 get all information possible, so that the 
‘rganization could co-operate with the 
overnment in enforcing the laws. 
The appointees, William Steinmetz, Max 
‘rasser, Hugo Kiel, Herman Graf and 
the pa will in touch with other 
‘ocal and state ers” a so 
‘hey can work in harmony. It was decided 
° Issue @ weekly bulletin, in order that 
‘ciubers can acquaint themselves with the 
licensing and operating requirements. 
\ wheatless day was approved, and 
President, Metz announced that a commit- 
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tee was in touch with the state food con- 

troller in order to assure the bakers a 

supply of sugar. 
RHODE ISLAND ASSOCIATION 


A special meeting of the Rhode Island 
Association of the Baking Industry was 
held Dec. 6, at Providence, with E. J. 
Arnold, president, in the chair, and nearly 
200 bakers present. 

J. P. Coates, food administrator for 
Rhode Island, was present, and was asked 
many questions by the bakers. 

Vice-president Daniel Joy, who had 
been in Washington conferring with Food 
Administration officials, made a report, 
which brought relief to the small bakers 
when they were notified that Mr. Hoover 
had suspended rule 5 of the baking regu- 
lations. 

WESTERN PENNSYLVANIA 

The Western Pennsylvania Master Bak- 
ers’ Association met at Pittsburgh on Dec. 
8. The chief topic was the regulation 
weight and price of bread. Dissatisfac- 
tion was expressed over the change in 
price, and many said that if the p 
plan was carried out, it would mean k- 
ruptcy for the small man; however, the 
general sentiment was in favor of obeying 
all orders issued by the government. 


GALVESTON, TEXAS 
A well-attended meeting was held Nov. 


27, in the committee room of the Commer- 
cial Association. Mrs. Jen Moller, Gal- 


. veston, G. E. Steinbach, a baker at Hous- 


ton, and C. R. M. Spencer, of the Fleisch- 
mann Co., were among those present. 

The meeting was addressed by Miss 
Lena May Bonner, federal food conserva- 
tion director of Galveston, and the bakers 
expressed their willingness to co-operate 
with the government in making war bread, 
in order to save wheat. They will also ob- 
serve a wheatless day. 


BROOKLYN BOSS BAKERS 


The Brooklyn Boss Bakers’ Business 
Association met Dec. 4, with President 
Carl Essling in charge. The licensing of 
bakers and other matters relating to the 
rules and regulations issued by the gov- 
ernment were thoroughly discussed. 

Regarding bread prices, the retail bak- 
ers said they would have to sell a 1-lb loaf 
at 8c, in order to meet the wholesale price. 

LOS ANGELES, CAL. 

The Los Angeles retail bakers met Nov. 
27 for the purpose of outlining the food 
conservation programme to conform with 
the wishes of the Food Administration. It 
was to close all retail shops on 
weekdays at 6:30, on Saturdays and days 
before national holidays at 9:30, and all 
day Sunday. An exception was made in 
the case of Adventists, who will close all 
day Saturday and at 11 a.m. Sundays, and 
sell no bread on Sundays except to old 
customers. Wednesday was chosen as a 
wheatless day. 

J. Harry Woorriwce. 





Philadelphia Bakers’ Mass Meeting 

William Freihofer, president of the 
Freihofer Baking Co., Philadelphia, and 
a member of the War Emergency Council 
of the Baking Industry, called a mass 
meeting at the Gem Theatre, Philadelphia, 
which was attended by over 500 bakers, to 
hear what the government wanted of the 
baking trade at the present time, and to 
find ways and means whereby best to meet 
these demands and show the government 
that the baking trade was ready to co- 
operate in any steps undertaken to con- 
serve the food supply of the nation. 

On convening, Mr. Freihofer briefly 
stated the object of the meeting and then 
introduced A.. Morwitz, counselor of the 
Philadelphia Master Bakers’ Association, 
who spoke in a general way on what was 
expected of the bakers, and urged them 
to loyally support any movement under- 
taken by the government, even though it 
may mean some personal sacrifice to the 
individual baker. 

Rudolph Fries, of New York City, the 
next — outlined the situation as it 
had devel since the United States 
went into world’s war, and drew the 
conclusion that part of the work of win- 
ning this war was laid on the shoulders of 
the baking trade by the United States 
government, and t the ent 
would certainly expect whole-hearted co- 
poppe and a ready compliance -with 

its orders. 

Mr. Fries went into details as to the 
present requirements in manufacturing a 





loaf of bread, and other matters of par- 
ticular interest to the bakers, and also 

regulated at the present 
time ees brah el Ga, eae tet be 
long before cakes and sweet stuffs would 
be under supervision. 

Howard Heinz, food administrator for 
the state of Pennsylvania, spoke of the 
attitude of Food Administrator Hoover 
toward the trade, and assured the bakers 
that there was no intention an the part of 
the government to in any way harass the 
bakers or drive them out of business. He 
also told the bakers that they could always 
rely on his own co-operation, and that his 
office in Philadelphia was open at all times 
to those who might need help. 

The last official speaker was L. L. Eyre, 
who touched the bakers on the patriotic 
side, and urged the bakers cheerfully to 
make the sacrifices demanded of them. 

The meeting closed with Mr. Freihofer 
announcing that the office of the Freihofer 


Baking Co., on Master Street, would be - 


open every day from 3 to 5 o’clock to give 
the bakers any assistance needed. 





Western Pennsylvania Association 

An important meeting of the Western 
Pennsylvania Master Bakers’ Association 
was held on Dec, 1, at Pittsburgh, with 
over 50 bakers present, and H. W. Crider, 
president, in the chair. The meeting was 
called for the purpose of taking action on 
the matter of reducing the price of bread. 
The wholesale prices were fixed at 7144@ 
lle. Pullman bread was reduced from 
24c to 22, and from 18c to 15, while the 
restaurant bread was cut from 12c to 11. 

Some contended that under the former 
prices they were at rock bottom, and claim 
that the new schedule, with high cost of 
materials and the threatened demand for 
higher wages by journeymen, will not be 
conducive to profitable baking. 

Owing to the Duquesne Light Co. cut- 
ting off light and power at various times, 
entailing the loss of thousands of loaves 
of bread and many batches of cakes, the 

tion wired a formal protest to 
ashington. It is understood that since 
the telegram was sent the light company 
has. agreed to notify the bakers when the 
current will be cut off. The demand for 
electric power by the steel mills, which 
are given preference, as they are working 
on government orders, has caused all the 
trouble. 

W. B. Brennemen, of the Peerless Bis- 
cuit Co., made a speech boosting the war 
camp fund of the Y. M. C. A, He was 
assisted in his canvass for funds by H. W. 
Crider, of the Homestead Baking Co., L. 
T. Baker, of the Seven Bakers Bros., John 
Ertl, Ernest Braun, of Braun Bros., W. C. 
and Homer Burry, of the W. C. Burry 
Baking Co., C. C. Watters, of the Liberty 
Baking Co., Frank Wilbert, of the Fa- 
mous Biscuit Co., and C. A. Bolen, of the 
Fleischmann Co. The committee collected 
over $5,000. 

W. Wilkinson, of the Dusenberry Pie 
Co., made an interesting address on “Pies,” 
and told of plans that the company had 
made to co-operate with the F Ad- 
ministration’s rulings. 

E. Monarch, representing the Great 
Eastern mills, addressed the bakers on the 
sugar situation. He told.of the scarcity 
of sugar, and gave the bakers some useful 
information concerning it and its uses. 





Trade Routine Monotonous 

I. E. Woodard, vice-president Acme- 
Evans Co., Indianapolis: There is so much 
sameness about flour conditions now that 
the milling business, for once, is monot- 
onous. In fact, if it were not for a strain 
of patriotism running through it, thus 
keeping the millers’ spirits up, we believe 
we would all “go to seed.” 

It is a proposition now of trying to limit 
sales and choosing between buyers, rather 
than pushing for new business, as former- 
ly. All ers are running with light 
stocks, and trying to find substitutes or 
admixtures for the flour. 

Wheat receipts during this cold, snowy 
weather are curtailed on account of bad 
roads, on the one hand, and farmers trying 
to save their corn, on the other. This, in 
itself, makes a miller hesitate to sell very 
much flour, if he does not have 
the wheat at hand to cover the sale. While 
our milling operations have not been cur- 
tailed so far, we expect to run up against 
several new problems and peculiar situa- 
tions before another crop is ushered in. 
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., KANSAS CITY 

Kansas Crtry, Mo., Dec. 20.—Man 
changes are occurring in the baking - 
ness these days. Most bakers are making 
substitute breads, and all are 
white bread on government formula. 
There are some very fine substitutes here 
in place of white bread, and the public is 
taking readily to them. Pecple are not 
waiting for wheatless days to buy the sub- 
stitutes, but use them every day. Wednes- 
day’s business is always double or more 
than any other day, but the total week’s 
business is very good. The cost of in- 
gredients used in these bread substitutes 
is as high as white bread. 

The white bread made under govern- 
ment formula shows some change from 
that made previously, but it is a palatable 
loaf and very little complaint is heard. 
The change is greater, probably, in Kan- 
sas City than elsewhere, as this market has 
a great reputation for bakers bread, and 
there was hardly a poor loaf baked here. 

The smaller bakers here are much in- 
terested in the suspension of rule No. 5. 
Letters, telegrams and committees of bak- 
ers are being sent to Washington to urge 
upon the Food Administration the neces- 
sity of retaining practically all the small- 
er bakery goods now manufactured, and 
allowing the use of more fats and sugar 
than has been prescribed for bread doughs. 
Information has been received that the 
Administration will so modify the use of 
fats and sugar in these pastries as to 
work very little hardship to bakers manu- 
facturing same. 

Prices on all materials entering into 
bread and other bakery products have 
shown some change during the last 30 
days. All flour has declined 20@40c bbl, 
while corn flour, oatmeal, peanut butter, 
rice flour, bran and others have advanced. 

The price of sugar, being fixed by the 
Food Administration, is unchanged in this 
territory. Lard has declined, while oils 
and vegetable fats have advanced. Alto- 
gether, there has been practically no 
change in the cost of the loaf, and where 
care is taken in the manufacture of bread 
and high-class service rendered, it has 
been impossible to reduce the price. 

Weights of bread, however, have been 
increased to conform with government 
regulations, and consumers are getting a 
big, wholesome loaf for the price paid, 
and are not objecting. 


NOTES 

Win M. Campbell, president Campbell 
Bakeries, has been in Washington twice 
during the last month, conferring with 
Food Administration officials. 

The Nafziger Baking Co. is making a 
big campaign on its new white bread sub- 
stitute, which is called “Loyalty Bread.” 
It is a wholesome loaf, and is taking well 
with the trade. It also is making this 
bread in St. Louis, at the newly acquired 
plant, also advertising in the trade jour- 
nals to sell the formula as well as the 
registered brand, and is receiving numer- 
ous inquiries and requests for contracts. 

The Food Administration has fixed the 
price of cottonseed cooking oil, which all 
refiners must strictly adhere to, at 21%,c 
per lb, delivered any point in the United 
States east of the Rocky Mountains, with 
yc per lb added for white cooking oil. 
While this price is somewhat higher than 
before, it stops further speculation, and 
no doubt will save the users of oil a great 
deal of money later. 

Ons B. Dura. 





Indiana Midwinter Meeting 

The executive committee of the Indiana 
Master Bakers’ Association met at In- 
dianapolis, Dec. 4, to arrange for the mid- 
winter meeting to be held in Indianapolis 
Jan. 8, at the Claypool Hotel. 

W. A. Thomas, of Auburn, president 
of the association, says the 1918 meeting 
will be one of the largest the association 
has ever held, and the programme an in- 
teresting one. 

Frank Middleton, of Marion, A. L. 
Stubbs and C. R. Russ, of ———— 
were appointed a committee on publicity 
and arrangements. 

W. H. Mohler, Kokomo, C. H. Webben, 
Shelbyville, W. P. Walsh, Evansville, 
Peter Kirchner, Terre Haute, and J. B. 
Ruger, Lafayette, were the other officers 
present. The visitors remained for the 
evening, and attended the ebony meet- 
ing of the Indianapolis Master Bakers’ 
Association. 





wae 
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THE NORTHWEST 
MINNEAPOLIS BREAD PRICES 

Minnearous, Minn., Dec. 21.—The 
Minnesota State Public Safety Commis- 
sion has closed the state bread-selling sta- 
tions in Minneapolis and disbanded its 
bread committee. In closing the bread 
investigation which it has conducted the 
past month, it issued an order requiring 
all bakers in Minneapolis, who are licensed 
by the Food Administration, and who bake 
500 Ibs of bread or more daily, to make a 
standard loaf, baked according to the 
government formula. This bread is to 
weigh 2 Ibs or multiples thereof and is to 
sell wholesale at 64,c per lb, or 13c per 2- 
lb loaf, unwrapped. This order also re- 
quired that the bread must be sold in lots 
of not less than 20 1-lb or 10 2-lb loaves to 
the retailers, who were instructed to sell 
the bread to the public at 7c per lb, or 14c 
per 2-lb loaves, unwrapped. 

The order of selling in lots of 10 2-lb 
loaves has caused some confusion among 
the bakers, as some interpret the order 
differently, and are selling in smaller 
quantities. However, nothing can be done 
until John Lind, chairman of the bread 
committee, returns to the city, when 
action against bakers not complying with 
the order will be taken. 

The bakers are complying with the rul- 
ing as regards the weight and ingredients 
used, but at.the same time are bakin 
their regular brands according to F 
Administration regulations. These loaves 
weigh 1 Ib, and are sold wholesale at 714 
per lb, wrapped. 

The commission in its report on the cost 
of bread-making has ascertained that the 
bakers selling bread at the established 
prices are working on a very narrow mar- 
gin, and expresses the belief that no 
housewife, whose time can be employed 
usefully at any work, can possibly afford 


to bake bread, competing with bakers at. 


these prices. 

BREAD CONSUMPTION LESS 

Bread consumption in the Twin Cities, 

naturally, is not what it was in previous 
years. Bakers say that the agitation by 
the daily newspapers regarding bread 
prices last fall caused many house- 
wives to turn to home baking, and since 
the government regulations went into 
effect, consumption has decreased further. 
This, they say, is no doubt due to the fact 
that the housewives are not required to 
bake according to government formula, as 
the bakers are. 

GOVERN MENT REGULATIONS 

The bakers in the Northwest all are 

inore than willing to do whatever the Food 
Administration desires, in order to save 
wheat. They are complying with the regu- 
lations without any hesitation or com- 
plaint, and are awaiting further instruc- 
tions. It is realized by them that an enor- 
mous quantity of wheat must be saved, 
and many of the bakers here are making, 
besides their regular brands, a barley loaf. 
One baker distributes it only to restau- 
rants and clubs on wheatless days, but 
others are selling it to the retailers. How~ 
ever, the demand for the barley loaf so 
far has not been very great. 

ST. PAUL DOUGHMAN’S CLUB 


The regular monthly meeting of the St. 
Paul Doughman’s Club was held Dec. 19. 
The rumor that the club will disband is 
without foundation. It will hold its meet- 
ings regularly, as heretofore, though its 
members individually will also join the 
newly organized Minnesota Retail Bakers’ 
Association. 

Charles G. Zalesky, mixer or secretary 
of the club, has enlisted in the army, and 
has been appointed instructor of a baking 
company in connection with the aviation 
corps. He went from St. Paul to Jeffer- 
son Barracks, St. Louis, but has since 
been transferred to Jacksonville, Fla. 
The Doughman’s Club, at its meeting Dec. 
19, voted to appropriate what money was 
in the treasury to keep Mr. Zalesky sup- 
plied with smokes. 

RETAIL BAKERS’ ASSOCIATION 

At a meeting held in Minneapolis, Dec. 
8, preliminary plans were made to or- 
ganize the Minnesota Retail Bakers’ As- 
sociation. A second meeting was held in 
St. Paul, Dec. 15, at which a committee 
was appointed to to Washington and 
represent the retail bakers of Minnesota 
at a conference with the Food Adminis- 
tration. 

Another meeting will be held in Minne- 
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apolis, Dec. 27, at the offices of the Red 
See ot ee re 
committees report an 7 gon 
tion of the association be perfected. 

The committee on organization is com- 

of Martin bormo and Charles Holz, 
of St. Paul, and O. Rosnes and William F. 
W. Meese, of Minneapolis. 
NOTES 

James Johnston, Boone, Iowa, has 
added a molding machine. 

O. A. Hagen, proprietor of the Ideal 
home bakery, Brookings, S. D., died Dec. 
9, being ill only a few days. 

Charles W. Ortman, Omaha, Neb., has 
installed an 8-inch loaf dough molder and 
a two-pocket loaf dough divider. 

The Minneapolis Baking Co., 2604 Lyn- 
dale Avenue, Minneapolis, is in financial 
difficulties. It is being operated by a 
committee of creditors, which will decide 
if it will be advisable to continue the bak- 
ery. 

The Tri-City Bakers’ Union, of Daven- 
port, Iowa, is reported to have held a spe- 
cial meeting to protest against any reduc- 
tion in bread prices. The Union bakers 
next year intend to ask for increased 
wages, due to the high cost of living, and 
claim any reduction in prices will prevent 


this increase. 
Sicurp O. WERNER. 





Chicago Retail Bakers Active 

One of the largest meetings ever held 
by local bakers of Chicago was that of 
Nov. 24, at Schiller Hall, under the 
auspices of the Chicago Master Bakers’ 
Association. Besides members of this or- 
ganization, there were present members 
of the South Side Master Bakers’ Associa- 
tion of Chicago, the Illinois Master Bak- 
ers’ Association and the National Associa- 
tion of the Baking Industry, the latter be- 
ing represented by President Henry Stude 
and Secretary J. M. Bell, both of whom 
made addresses. 

The consensus of the meeting was that 
all bakers present were retailers, and they 
agreed unanimously that the section of 
the Food Administration’s regulations 
applying to sweet rolls and the like, if 
put into effect, would drive 80 to 90 per 
cent of the small bakers out of business. 
In an effort to prevent this, and less than 
12 hours after the meeting adjourned, a 
committee, and several other retail bakers 
travelling at their own expense, were en 
route to Washington to lay their case be- 
fore the government. 

The committee consisted of. R. Jaekel, 
president of the Chicago Master Bakers’ 
Association; Eugene Lipp, president of 
the South Side Master Bakers’ Associa- 
tion, and N. M. Miller, financial secretary 
of the —- association. They were 
accompanied by B. H. Dahlheimer, Carl 
Holmes and others. On the same train 
were President Henry Stude, of the Na- 
tional association, and other members of 
the War Emergency Council of the Bak- 
ing Industry who had gathered for a meet- 
ing in Chicago, but decided to hold it in 
Washington. Mr. Stude promised the 
Chicago bakers he would arrange a hear- 
ing for them with the members of the 
Food Administration responsible for the 
regulations. , 

Never in the history of the Chicago bak- 
ers were such scenes witnessed as at this 
meeting. The majority of the bakers went 
there, apparently, feeling certain that the 
regulations would drive them out of busi- 
ness. They seemed especially bitter over 
the fact that the small retail baker was 
overlooked in the selection of the War 
Emergency Council and in the selection of 
men to advise the Food Administration in 
the formulation of its bread regulations. 

C. A. Paesch, president of the Illinois 
State Master Bakers’ Association, ex- 
pressed the opinion that the regulations 
thus far issued did not apply to sweet 
rolls, etc., but that such goods would be 
classed with pastry, for which regulations 
are now being drawn up. 

Mr. Stude also seemed to be of this 
opinion. He assured the bakers that it 
was not the intention of any branch of the 
government to disrupt any industry or 
appreciable portion of it. Despite his 
assurance, pict So eget from among 

the opinion that the 
regulations would drive out of business 
not only the small baker, but the small 
supply the small flour mill, etc. 

At the opening of the meeting President 
Jaekel read a telegram from the federal 


Food Administration in reply to one sent 
by the Chicago association asking whether 
coffee cakes and sweet rolls were included 
in the provisions of rule No. 5, and pro- 
testing against such.a rule, on the ground 
that if the housewife could not buy coffee 
cakes at the bakeshop she would make 
them herself, and thereby more than 
counteract any saving in lard or sugar 
that may have been effected in the bak- 
eries. 

In reply to this, the message from Wash- 
ington said, in substance, that rule 5 does 
apply to coffee cake and sweet rolls, and 
that even if sales are cut down by the 
elimination of coffee cake and sweet rolls, 
they will rise sufficiently in other com- 
modities to counteract the loss. 

After reading this telegram President 
Jaekel said: “It is up to us to go to Wash- 
ington and show the Food Administration 
that the elimination of sweet rolls would 
put about 85 per cent of us out of busi- 
ness.” 

Eugene Lipp, president of the South 
Side association, suggested that the Chi- 
cago bakers lay their case before H. H. 
Wheeler, the Illinois state food adminis- 
trator, and through him take it up with 
the Washington officials, but the sentiment 
of the meeting was that the committee 
should go to Washington immediately. 

Secretary J. M. Bell, of the National 
association, suggested that the time is ripe 
for the small baker to lay his case before 


the Administration. He also said it was. 


possible that the Food Administration 
would listen with greater consideration to 
the small baker than it did to the big men 
who were able to employ counsel to plead 
their case, and pointed out that the Ad- 
ministration had to look at the situation 
from a very broad point of view, because 
it had to consider primarily the interests, 
not of any industry, but of the nation. 

At a meeting on Dec. 8, at Schiller Hall, 
the committee that went to Washington 
announced that sweet rolls would be in- 
cluded in the classification of pastry for 
which regulations are yet to issued. 
This put new life into the small bakers, 
and removed the idea of bankruptcy that 
recently has been their chief topic of con- 
versation. Illinois baking problems will be 
handled by Harry A. Wheeler, state food 
administrator. 

Mr. Wheeler called a meeting of the 
retail bakers Dec. 10, at which it was 
agreed, that 1-lb loaves of unwrapped 
bread would be sold at retail for 9c and 
wrapped loaves for 91,c, the wholesale 
prices being 7c and 71,c, respectively. 





Philadelphia Master Bakers Active 

At the monthly meeting of the Phila- 
delphia Master Bakers’ Association, an 
invitation having been sent to all bakers 
of the city to attend, the hall was crowded, 
and a good many could not gain admit- 
tance. 

President Bonnett called on A. Mor- 
witz, counselor of the association, for in- 
formation on the government rules. Mr. 
Morwitz stated that he had not been able 
to get all the information he desired. 

William Friehofer, president of the 
Friehofer Baking Co., stated that he was 
a member of the War Emergency Council 
and had called a mass meeting of the 
bakers in Philadelphia and vicinity to be 
held at the Gem Theatre, and invited all 
to be present. He urged the bakers to sup- 
port any movement undertaken by the 
milk interests in case they should protest 
against restriction of the use of milk in 
bread-making. 

Rudolph Fries, of New York City, told 
the bakers where they stand today in ref- 
erence to the government demands. 





Louisville, Ky., Annual 

The annual meeting of the Louisville 
Master Bakers’ Association was held Dec. 
1, at Liberty Hall. The following officers 
were elected for 1918: Joseph Kistler, 
president; Theodore von ely vice- 
president; Frank Kapfhammer, treas- 
urer; Ernest Kensig, secretary; Conard 
Hertlein, sergeant-at-arms. e evening 
was given over to the discussion of bakery 
subjects in connection with food conser- 
vation, 

Resolutions were adopted calling on the 
Food Administration to set aside Sunday 
as wheatless day, instead of Wednesday, 
stating that it would give the bakers a 
full day’s rest, and would save more 
bread. . 

The new officers will be installed Jan. 5. 
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ST. LOUIS 

Sr. Louis, Mo., Dec. 19.—Bakers are all 
working under the license system, which is 
proving satisfactory, and conforming with 
the Food Administration rules in conserv- 
ing sugar and other ingredients used in 
the manufacture of bread. 

Although the weight of the loaf here is 
uniform, prices vary. The larger bakers 
are selling a 16-oz loaf at 8c wholesale, 
and the grocers are retailing same at 10c. 
A large grocery concern which does its 
own baking and operates a chain of stores 
is retailing the 16-02 loaf at 7c. The 
quality, however, is in keeping with the 
price. 

Bakers say that the price is not yet 
stationary, as the system under which they 
are working is experimental. They are of 
the opinion that the Food Administration 
will fix staple prices, the same as it did 
for flour, in the near future, and also issue 
rules regulating the ~manufacture of 
sweet rolls, coffee cake, etc. 

Bakers are buying flour as needed, and 
stocks on hand are fight. There has been 
some relief in getting supplies of hard 
wheat flours. The volume of business done 
by bakers, compared with this time last 
year, has fallen off slightly, due to ob- 
servance of the wheatless day by house- 
holders and restaurants, but demand con- 
tinues satisfactory. There is a marked 
increase in the sales of war bread, bakers 
using corn and oat flour, etc., for blending 
purposes. Some of the larger bakers con- 
tinue to wrap all their bread, while others 
are only wrapping a portion. 

Flour stocks in the hands of jobbers are 
very light, due to car shortage, and ship- 
ments from interior mills being held up. 
Demand for clears continues good, but 
offerings are extremely light, especially 
of the better grade. 

Corn and barley flour are in good de- 
«mand, but offerings are light. Many bakers, 
who are anxious to increase sales of war 
bread, are finding it difficult to secure the 
necessary mixture, with the exception of 
rye flour. Due to the fact that this dark- 
ens the bread, other substances are much 
desired. ; 

The volume of business done by cracker 
manufacturers here, especially in package 
goods, has decreased about 20 per cent 
from last year, due to the higher prices as 
well as the smaller variety of crackers 
now being made. Those containing a large 
proportion of sugar and shortening are 
being eliminated, so as to conserve these 
products. Wheatless crackers are also 
being manufactured, being made from a 
mixture of oatmeal and rye flour. So far, 
cracker manufacturers have practically 
used no corn or barley flour, but undoubt- 
edly will do so when these are offered more 
freely. 

NOTES 


*A. F. Welle, president American Bak- 
ery Co., has been appointed by the chair- 
man of the St. Louis food administration 
to represent the baking interests. 

The Delmar Baking Co., of this city, 
has been inccrporated for $10,000 by 
Duval O’Neal, and August H. and Bertha 
Blumenhorst. They will do a general 
baking and confectionery business. 

The St. Louis bakers have been granted 
permission by the loeal Food Administ ra- 
tion to cut their 16-oz loaves in half and 
sell same for 5c. This does not interfere 
with the ruling that bakers cannot mike 
a smaller loaf than 16 ozs. 

Perer Deruren. 





Stocks Dangerously Low 

J. W. Craig, Shane Bros. & Wilson Uo., 
Philadelphia: Bakers in a great many »¢c- 
tions are so short of supplies that it Is 
going to be a very serious situation. We 
know of one big baker who had to borrow 
50 bbls of flour from a little baker in 
order to keep his plant £- 

Stocks of flour in the East are very 
short, but not so dangerously so as they 
were a few weeks ago. 

I believe that the bakers are doing the 
very best that they can to co-operate with 
the government. The sweet goods bakers 
are on the anxious seat, for some of tliem 
fear that they are going to be put out of 
business in order to conserve the stock of 
sugar. As I understand it, the candy 
manufacturers are required to go on 4 50 

r cent basis, so there seems little likeli- 

of the sweet baker being put 
out of business, for surely the candy ™a0 
should go first. 


In 
at 
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BAKERY PATENTS 
ART OF BREAD-MAKING 

Robert and Arnold S. Wahl, Chicago, 
have patented a method of bread-making. 
Application filed Sept. 12, 1916; serial No. 
119,725. 

Claim 7 reads: “In the production of 
baked -farinaceous food products, the 
steps which consist in preparing a mash 
containing the aleurone layer of seeds 
and lactic acid, subjecting the said mash 
to conditions favoring the proteolyzing of 
the proteids and the a of the min- 
eral substances carried by the said seed 
portion, adding starch, mashing at a tem- 
perature favoring the inversion of the 
starch by the diastase carried by the said 
seed portions, and incorporating the fin- 
ished mash in the dough.” ; 

GEARING FOR KNEADING MACHINES 

Anton Wild, Saginaw, Mich., has _re- 
ceived a patent on a gearing for kneading 
and mixing machines. Application filed 
April 9, 1917; serial No. 160,839. 

Claim 1 reads: “In a tilting device for 
mixing and kneading machines the combi- 
nation with a driving shaft, of. a rotatable 
screw ending at its lower part in a circu- 
lar shaftlike rod, a casing rotatably sup- 
porting the said screw by its shaftlike end, 
and provided with shaftlike projections 
parallel to the above driving shaft and 
turning in bearings arranged in the 
framework of the machine, a pinion fixed 
to the screw rod, a female sleeve fitting to 
the said screw and hinged to the bottom of 
the trough of the: machine, two shafts 
arranged parallel to the said driving shaft 

one at each side of the screw—two 
pinions, one mounted on each shaft so as 
to mesh with the pinion fixed to the screw, 
and means for revolving from the above 
driving shaft either of these two shafts at 
will, the whole being so arranged, that 
when one shaft is revolved, the said screw 
is rotated in one direction causing the said 
sleeve to travel upward and tilting the 
trough, and, when the other shaft is re- 
volved, the said screw is rotated in the 
opposite direction causing the said sleeve 
to travel downward and lowering the 
trough into the working position of the 
machine.” 


ROTARY DOUGH-PROOFING DEVICE 


F. X. Lauterbur and Paul Lauterbur, 
Sidney, Ohio, have received a patent on a 
dough-proofing device. Application filed 
March 11, 1916; serial No. 83,506. 

Claim 1 reads: “A rotary dough-proof- 
ing device including a supporting frame 
or stand provided with a centrally ar- 
ranged pivot, a substantially cylindrical 
casing supported by and inclosing the 
upper portion of the frame or stand and 
provided with an inwardly tapered vertical 
opening or cutaway portion, and a plurality 
of rotary dough-proofing trays mounted 
on the said pivot and operating within the 
said casing, said trays having inwardly 
tapered openings or recesses of approxi- 
mately the size of the opening or cut- 
away portions of the casing and provided 
also with marginal walls extending en- 
tirely around the trays and entirely clos- 
ing the casing at the opening or cutaway 
portion thereof when the openings or re- 
cesses of the trays are in register with the 
opening or cutaway — of the casing, 
said trays being independently rotatable 
lo expose their contents at the opening or 
cutaway portion of the casing.” 


PIE AND CAKE CARRIER 


Belle V. Herman, Centralia, Wash., has 
patented a pie and cake carrier. Applica- 
tion filed May 18, 1917; serial No, 169,485. 
_ Claim 2 reads: “An article carrier, a 
frame, a handle formed integrally with 
and fs radially from the frame, 
a plurality o ge pivotally mounted on 
the frame, and depending therefrom, a 
pair of intersecting elements located upon 
the frame and having operative connec- 
tions with the jaws, and a manipulating 
handle pivotally secured to the handle of 
the frame, and intersecting elements to 
facilitate the operation of the jaws, as and 
for the purpose set forth.” 





Bakers’ Meetings 

"he Indiana Association of the Baking 
Industry will hold its midwinter meeting 
at the Claypool Hotel, Indianapolis, Jan. 
8. Speakers will be: J. F. Bell, secretary 
National Association of the Baking In- 
dustry ; Dr. Barnard, Indiana State Food 
\dministrator; J. Wihlfahrt, expert chem- 
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ist of the Fleischmann Cos A. La. 

i) ‘aggart Baking Co., Indianapolis. 
The midwinter meeting of the Ohio As- 
sociation of the Baking Industry will be 
held in Springfield, Jan. 23. 


Louisville Master Bakers Confer 

Over 100 bakers of Louisville and the 
surrounding territory met in Louisville 
on Nov. 22, to hear Nichols Warissee, 
chairman of the Louisville district War 
Emergency Council, Bakery Division, dis- 
cuss the new regulations, and offer sug- 
gestions relative to abiding by them. 

J. W. Miller, of the Grocers’ Baking 
Co., and W. I. Kaufman, the latter sec- 
retary of the council, discussed the various 
phases of the law. Mr. Kaufman stated 
that this was the only way in which to 
eliminate the 5c loaf, which is not a profit- 
able size, and that he figured the larger 
sizes would work out favorably with the 
trade. 

Discussion of the sweet goods regula- 
tions caused the city retail bakers some 
alarm, and they called a meeting for 
Nov. 24, which was attended by over 100. 
They were of the opinion that the officials 
at Washington did not give the sweet 
goods proposition sufficient consideration, 
in naming the same dough for all goods 
and eliminating additional sugar and other 
materials for the specialties. It was stat- 
ed that, unless the regulations were modi- 
fied, at least 60 per cent of the retailers 





> soon would be forced out of business. 


Fred M. Sackett, food administrator of 
Kentucky, was present. He discussed the 
new regulations, and answered numerous 
questions, but stated that he had no au- 
thority in the matter, and could make no 
changes. Mr. Sackett said he would be 
glad to take the matter up with Wash- 
ington if the bakers felt that their griev- 
ances were logical and reasonable. There- 
upon, President Joseph Kistler appointed, 
as a committee to draw up resolutions to 
be forwarded to Washington, Charles 
Pfeffer, N. Braun, Arthur Zapp, John 
Klein and E. Hellmueller. 

The resolutions ask that the government 
lighten the burden of the retail bakers. 
They are anxious to co-operate in every 
way possible with the Food Administra- 
tion, but unless the regulations are some- 
what modified they claim retail bakers will 
be forced to close. 

Mr. Sackett explained that the govern- 
ment was not antagonistic to the baking 
business of the country, nor did it seek 
to take measures designed to put any man 
or set of men out of business, but that the 
food situation was grave, and general 
conservation was absolutely essential to 
feed both the army and the people. ‘ 

He gave facts and figures’ ‘concerning 
exports of foodstuffs to Europe for our 
own men and the allies, and also called at- 
tention to that part of the regulations 
which require all bakers, as well as hotels 
and restaurants, handling 10 bbls or more 
of flour a month, to apply for license, and 
make monthly reports to the Food Ad- 
ministration, cautioning the bakers against 
failure to make such reports. 





Licenses Are Essential 
In answer to numerous inquiries from 
the baking industry, the United States 
Food Administration announces that 
manufacturers who have applied for 
licenses may continue to manufacture 
breadstuffs, even though they have not yet 
received their licenses; and, further, that 
all manufacturers of bread products who 
are included in the presidential procla- 
mation of Nov. 7 are subject to the rules 
and regulations governing the manufac- 
ture of these products whether or not 

they have yet received the license. 





Boston 

Boston, Mass., Dec. 20.—Cracker bak- 
ers are turning out principally unsweet- 
ened crackers, on account of the shortage 
of sugar, which is almost as acute as at 
any time during the last two months. 
Sweetened crackers are being made only 
to a limited extent. These bakers are buy- 
ing in a limited way from day to day, but 
not ahead to any extent, and for this rea- 
son clears are slow of sale, although in 
some instances liberal amounts are placed 
on the market for sale. 

The manufacture of cakes and pies is 
still about normal, but the quality is not 
quite up to the usual mark, although 
prices are held at the recent advance. 

Service bread is now offered on the mar- 


ket by one of the big bakers. This loaf 
weighs 24 ozs and retails at lic. It is of 
excellent quality, and is giving general 
satisfaction. All other bakers are putting 
out war bread and rolls, and on wheatless 
days it is impossible to obtain white bread 
at any of the hotels or restaurants in Bos- 
ton or vicinity. The public takes to this 
change with the proper spirit, and is help- 
ing the work along. 
Louis W. DePass. 


Brooklyn Bakers’ Mass Meeting 

Under the auspices of the joint board 
of Brooklyn master bakers, a mass meet- 
ing was held on Nov. 27, at Saengerbund 
Hall, at which the situation of the baking 
industry and the rules and regulations of 
the government pertaining to the business 
were discussed. 

The meeting was opened by William 
Hoffman, honorary president of the 
Brooklyn German Master Bakers’ Asso- 
ciation, who introduced President Ed- 
mond Trunk, of the joint board, as chair- 
man, 

Among the principal speakers were 
President Gunderman, of the New York 
State Association of Bakers, and Max 
Strasser, honorary president of the state 
association. Sunday was adopted as a 
wheatless day. About 200 were present. 








New Jersey Master Bakers 

An executive committee meeting of the 
New Jersey Master Bakers’ Association 
was held Dec. 15 at Elizabeth, with the 
following present: President Leonard 
Metz, Newark; Secretary Fred Bohr- 
mann, Jersey City; Treasurer William 
Rudolph, Hoboken. Delegates: Eliza- 
beth, Purdy, Hartmann and Claus; New- 
ark, Metz, Hufnagel and Brueckmann; 
Jersey City, Baumann and Rudolph; 
Trenton, Bickel and Wriggins; Paterson, 
Mallow and Wright. - 

Mr. Gillespie, general agent of the 
Manufacturers’ Liability Insurance Co., 
explained liability insurance in detail, and 
stated that every member of the associa- 
tion who is insured in his company will 
receive a dividend at the expiration of 
his policy. One new member was ac- 
cepted. ‘ 





Bakery Incorporations 

American Bakeries Co., Wilmington, 
Del; capital stock, $600,000, Incorporators: 
William Finch, Birmingham, Ala; E. W. 
Sturdivant, L. E. Rogers, and H. Makchor, 
Atlanta, Ga. 

Unfermented Whole Wheat Bread Co., 
Philadelphia; capital stock, $100,000. In- 
corporators: M. L. Rogers, L. A. Irwin, 
H. W. Davis. 

B. Markowitz Baking Co., Braddock, 
Pa; capital stock, $25,000. Incorporators: 
B. Markowitz and others. 





Rhode Island Bakers Patriotic 

The monthly meeting of the Rhode 
Island Association of the Baking Indus- 
try, held at Providence, was attended by 
over 100 from all parts of the state, and 
was addressed by Colonel H. A. Dyer, 
acting for the food administrator of 
Rhode Island, who was unable to be pres- 
ent. 

The meeting was most interesting. At 
the conclusion a resolution was adopted 
that “The Rhode Island Association of the 
Baking Industry wishes to go on record 
as willing to do all in its power to assist 
the federal Food Administration to con- 
serve food,” and Robert C. Carr, record- 
ing secretary, was instructed to forward 
copies to Herbert C. Hoover, and Mr. 
Coats, the state food administrator. 





No Hoarding in East 

Boston representative of large spring 
wheat mill: We have not noticed any im- 
provement in New England flour situa- 
tion. The demand is just as great as ever, 
notwithstanding the allotments received 
from our mill are as large in volume as in 
previous years. 

We, however, do not believe there is any 
hoarding or accumulation of stocks. The 
demand, in our opinion, is all owing to the 
unprecedented and exhausted condition 
of stocks Sept. 1, when the new schedule 
of prices and government regulations 
went into effect. 





Milwaukee, Wis., bakers are selling a 
loaf consisting of half wheat and half 
rye flour, weighing 2 lbs, at lic. 
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NEW YORK 

New York, N. Y., Dec. 20.—The new 
baking rules have had no appreciable ef- 
fect upon the trade, as many bakers 
through necessity had previously reduced 
the percentages of sugar and shortening 
to a point which practically met the gov- 
ernmental regulation. 

One of the —— things with which 
eastern bakers have had to contend during 
the past month is the shortage of coal and 
the difficulty of getting help, particularly 
wagon drivers and similar classes of 
laborers. 

Though flour stocks are not large, they 
are somewhat increased over last month, 
and present needs seem to be quite well 
taken care of. Prices were erratic. Early 
in the month spring patents in jute ranged 
$10.50@ 10.65; later, prices dropped as low 
as $10.05. Kansas straights, however, 
were held more steadily, and ranged 
$10.50@10.65, though some mills held firm- 
ly at $11, in jute. 

What effect, if any, the recent milling 
regulation is going to have upon the trade 
is uncertain. They will unquestionably 
affect bakers who have built up a business 
on quality bread. It may be said, how- 
ever, that*the previous rules governing 
baking mixtures have already quite appre- 
ciably lowered the quality of bread, and 
the new milling rules will probably further 
affect it in the same manner. 

W. QuackENBUSH. 





New Magaziner Bakery 

Jacob Magaziner, Springfield, Mass., 
has begun the erection of a new bakery at 
the corner of Chestnut and Linden streets, 
which with new machinery will cost, when 
completed, $120,000. The site is 92x257. 
Six ovens will be installed, capable of con- 
suming four carloads of flour a week. The 
working-rooms will be on the first floor, 
the mixing-rooms and the offices on the 
second, while the flour bins will occupy 
the top floor. 





Modern Georgia Bakery 

The Everidge bakery, Columbus, Ga., 
dates back to 1898. It was started on a 
small scale, and has grown to be one of the 
best-equipped bakeries in the state, em- 
ploying 32 people. J. B. Everidge is sole 
owner, and is ably assisted by his son, H. 
O. Everidge, as foreman. 

The daily output is 2,000 10c¢ loaves of 
bread and a quantity of small goods. The 
equipment includes a mixer, divider, 
rounder, flour-handling outfit, molder, and 
four ovens. 

Mr. Everidge takes an active part in 
bakers’ organizations, and has been treas- 
urer of the Southeastern Master Bakers’ 
Association for a number of terms. 





No Increase in Flour Stocks Yet 

The Pittsburgh manager of a spring 
wheat mill writes: So far as our territory 
is concerned, there has not been any 
noticeable increase in supplies for either 
baker or jobber. Most bakers are still 
operating on very light stocks, and are 
often obliged to purchase wherever they 
can get immediate stuff to tide them along. 

One cause, of course, is delayed ship- 
ments. These are not only moving far 
short of normal times, but in most instan- 
ces more slowly than we have ever known 
them. There seems to be a tremendous 
demand for supplies from all sources, and 
while our deliveries last month were al- 
most, if not quite, equal to a year ago and 
deliveries of other concerns were equally 
as good or better, there still seems to be an 
insistent demand. 

The prospects are that all concerns will 
be able to place, easily, all the stuff they 
can get hold of, for some weeks to come. 





. Bakery Brands Registered 

The following list of trade-marks ap- 
plying to bakery products, furnished by 
the Trade-Mark Title Co., Fort Wayne, 
Ind., has been favorably acted upon by the 
Patent Office at Washington: 

“Red River Valley”; No. 93,311.. Own- 
er, Cable-Draper Baking Co., Detroit, 
Mich. Used on bread. 

Girl sitting in a wheatfield; No. 105,- 
693. Owner, Randazzo Macaroni Mfg. 
Co., St. Louis. Used on macaroni, spa- 
ghetti, noodles, vermicelli, and similar 
Italian paste products. 

“Domino”; No. 105,998. Owner, Leo 
E. Schoenfeld, Chicago. Used on vermi- 
celli, macaroni, spaghetti, alimentary 
paste and noodles. 
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News from the Trade in New England, Dis- 
trict of Columbia, Pennsylvania, Ken- 
tucky and Central States 


WASHINGTON, D. C. 

The regulations affecting the —e in- 
dustry, issued by the United States Food 
Administration, have been very well re- 
ceived by Washington bakers. While it 
may be said that they have no choice about 
the matter, nevertheless there is manifest 
a spirit and desire to co-operate with the 
administration to the limit of their ability, 
and to do everything within their power to 
help win the war. 

While the bread manufactured under 
these regulations has been. technically 
called “war bread,” or Liberty loaf, to 
differentiate it, yet this designation would 
be a misnomer if it is assumed that the 
bread is unpalatable or unwholesome. 
Such is not the case. It may not be so 
white or rich as the old bread, and may 
show some minor change in texture, but as 
a whole it is nourishing, and the very best 
the bakers can make under the new Ad- 
ministration formula, which requires less 
sugar and lard. 

On account of the high cost of all raw 
materials, bakers say the public cannot ex- 
pect any great reduction in the price of 
bread. However, the chain stores in 
Washington have been featuring a 1-lb 
loaf, made under the Food Administra- 
tion formula, at 7c retail, on the “cash- 
and-carry” plan. The wholesale bakers 
began on Dec. 3 to sell 1-lb loaf of the 
new formula bread at 7c wholesale to the 
grocery stores, which the grocer retails at 
8c, with a few here and there getting 9c. 
The bakers are making three deliveries a 
day, and introduced the new bread with 
extensive newspaper advertisements. 

Holmes & Son, the largest retail bakerS 
in the Capital City, operating 70 wagons 
on the house-to-house plan, are selling a 
1-lb wrapped loaf at 8c. Retail bakers 
doing a cash business through their own 
stores are selling at 7c. 

The latter are in the dark as to what 
they are allowed to make in the way of 
rolls, coffee cakes, etc., that require sugar 
after the dough is made or baked. While 
Mr. Hoover has suspended rule 5, a 
many bakers have discontinued making 
sweet goods, on account of not being fa- 
miliar with the rules and regulations. 

The flour situation has been somewhat 
relieved among bakers during the last 
week or 10 days. ‘Those that were down 
to low-water mark the first of the month 
are fairly well supplied at present, with 
from two weeks’ to 30 days’ supply on 
hand. The car-lot buyers among the bak- 
ers are not as anxious as they were to 
take on new contracts. Stocks throughout 
the city are small. 

The shortage of sugar in the District is 
as bad as ever. Very little is to be had, 
and both big and small bakers are cur- 
tailing their output. One of the large 
chain grocery stores has issued a card to 
its regular customers limiting them to 1 Ib 
of sugar a week, while other stores are 
selling only a pound or two to a customer, 
‘and then mostly with some other article. 

Flour brokers and middlemen who, 
prior to the declaration of war, me poe 
a great volume of business from mills of 
large capacity, have found it necessary to 
divert their accounts to the smaller ones. 
This is attributed to the demand made of 
the large mills for flour for war use, and 
to fill up the “gaps” that have been empty 
for some time. 

A prominent broker in this market last 
week wired one of his mills an offer for 
20,000 bbls for export, which the mill had 
to refuse. This same broker during the 
week added six small mills in Virginia to 
his connectons, receiving a car or more of 
flour from 5 

The Connecticut-Copperthite Pie Co., 
the largest in the city, has turned over to 
the Food Administration for distribution 
among the retail grocery trade 10 bbls of 
sugar, and has promised 50 more on the 
arrival of its next car. The Chapman- 
Sacks Co., the largest ice cream and cone 
manufacturer here, has turned over two 
cars of sugar for distribution among the 
consumers at cost. 

The baking department of the Food Ad- 
ministration, answering a query as to 
whether the manufacture of a specialty 
bran bread is included under the regula- 

tions issued by the Food Administrator, 
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announced that these include 
kind of bread.” ‘ore, the 
bran loaf would come within the scope of 


the regulations. 

John a eet a prominent baker 
at Frederick, Md., in order to keep his 
auto-truck 


the round trip, to get 25 bbls flour. 

The committee of Chicago bakers here 
early in the month to protest to the Food 
Administration against regulations which 
they say would put bape all of the 
bakers of coffee cakes out of business, 
were told that nothing has yet been done 
as to this proposition. Beyond this the 
maeryggy yes declined - — a state- 
ment. However, the ly wi suggest 
that there is a chimne tt relief may be 
afforded. 

Replying to queries as to small bakers 
and flour supply, the Food Administration 
says that the rules as they are must be 
observed, regrettable as some situations 
may be. However, while no general rule 
will be made as to relief where transpor- 
tation problems intervene, the rr. 
is made officially that, if an individual has 
a ee as to prospective or other loss 
from living at a distance from railroad 
stations, or where transportation facilities 
have prevented his receiving a supply of 
flour, he may take it up with the food 
administrator for his state as an indi- 
vidual only. 

Lewis Bosler, general manager of the 
Excelsior Baking Co., Minneapolis, was 
in Washington during the month, consult- 
ing officials of the Food Administration. 
Mr. Bosler continued his trip to New 
York City. 


NEW ENGLAND STATES 

The foundation is completed for the 
bakery of G. P. Fournier, 528 Main 
Street, Winsted, Conn. 

The Cook bakery, Greenfield, Mass., has 
been sold to H. C. Graves. 

A. C. Weeks has bought the Vincent 
bakery, at Mystic, Conn., and will move 
his Poquonoc bakery there. 

Piccin, Rogled & Co. have opened a 
bakery at Stafford Springs, Conn. 


The state commissioner of weights and 


measures of Massachusetts will permit 
bakers to use the wrappers they have on 
hand by putting a slip inside the same, 
and stating the correct weight of each 
loaf. 

Fannie Schmidt is erecting a bakery on 
Andover Street, Bridgeport, Conn., of 
brick, 34x36. 

A. Parlese is erecting a brick addition, 
25x36, to his bakery at Waterbury, Conn. 

George B. Cate & Co., Providence, R. 
I., have added a dough mixer. 

Fred Huhnermann, of the Berkshire 
home bakery, Pittsfield, Mass., has in- 
stalled a molder. 

De Klyn & Son, Norwalk, Conn., here- 
after will do a retail business only. 

The Connecticut Pie Co., New Haven, 
will erect a new plant on Audubon Street. 

The omg (N. H.) Bakery, 7 West 
Broadway, has been reopened by Carl 
Horne and Louis Cachioria. : 

The Sunshine Baking Co., Providence, 
R. I., has been incorporated by Louis 
Lothhart, William Nachtman and Max 
Tiechman, with $10,000 capital. 

The People’s Co-operative Bakery As- 
sociation has been incorporated at 7 Privacy 
Mass., with $3,000 capital. Louis Gold- 
berg, of Peabody, is president, and M. 
L. Cohen, of Salem, treasurer. 


PENNSYLVANIA 


Rudolph Kordich, Burgettstown, M. 


Schwartz, Pittsburgh, and Braun Bros. & 
Co., Pittsburgh, have added dough mixers. 

Joseph Mosetich, Donora, has installed 
a molder and rounder-up. 

The Williamsport (Pa.) Baking Co. has 
added a cooky machine, egg beater, cake 
mixer, pan rack, bowl trucks, packing 
trucks, coal truck, water tempering tank, 
steel dough chute, pie trucks, four-barrel 
dough mixer, revolving proofing cabinet, 
18 steel bread racks and four steel troughs. 
resident of the Read 


Harry Read, 
ork, has been elected 


Machinery Co., 
city commissioner. 
The Atlantic & Pacific Baking Co., of 
New York, operating a chain of retail 
grocery stores in Pittsburgh, is preparing 
plans for a.large bakery in that city to 
supply its stores. 
Ward & Mackey Biscuit Co., Pitts- 
burgh, has purchased 46,000 square feet 
of ground on Lexington Avenue and 


Thomas Boulevard, on which to erect two 
the exclusive production 


for 
‘of bread and the other for crackers and 


baking 
business, and capitalized at $150,000. The 
liabilities are placed at $31,688, in addi- 
tion to arrearages on ee: fe S 
Jones, president, and John O’Keefe, secre- 
tary, on behalf of the company submitted 
po gargs action the court saw fit to 
take. 





KENTUCKY 

Fifteen thousand 2-lb loaves of bread 
are being baked daily at Camp Taylor, 
Louisville. 

Joseph de Michel, baker, 1151 West 
Kentucky Street, Louisville, is bankrupt; 
liabilities, $1,086; assets, $30. 

Creditors of Edward M. Hook, baker, 
Portland Avenue, Louisville, have ac- 
cepted a 10 per cent settlement. Liabili- 
ties were listed at $4,371. 

F. M. Graeter, Carlisle, has added a 
dough mixer, and Charles Pfeffer, Louis- 
ville, an auto-truck. 

The Hurtvitz-Fliegel Baking Co., Lou- 
isville, has been incorporated, with $2,000 
capital, by Alexander Hurvitz, Morris 
Fliegel, and Albert ae 

F. J. Werner, a baker at 804 East 


Broadway, Louisville, is bankrupt; lia- . 


bilities, $2,235; assets, $2,000. 

Ahearn & Burton have opened a bakery 
at Paris. 

Martin de Vries has sold his interest 


in the bakery at Bowling Green to A. H. 
Bratchey, who with Frank de Vries will 
continue. - 


The New York Baking Co., Louisville, 
has added a cake mixer. 


MICHIGAN 

The Fennville (Mich.) Baking Co. has 
closed its bakery. 

Due to the sugar shortage in Detroit, 
a number of bakers have discontinued 
cake-baking. 

The Van Dyke Baking Co., Detroit, has 
installed a ‘etna 3 bs eon 

The Newberry ing Co., Detroit, has 
discontinued its wholesale business, and 
will enter the retail trade. 

L. J. Green, of Greenville, has added a 
molder and cake mixer, and L. D. Keyes, 
Hillsdale, a bread-wrapping machine. 

The Strain bakery, Battle Creek, is 
spending $10,000 in improvements. 

The addition to the plant of the Cabel- 
Draper Baking Co., Detroit, gives them 
a plant 500x150. 

ichard Seefeld has sold his bakery at 
Negaunee to Joseph Bockelen. 

The new plant of the Money-Worth 
bakery, Muskegon, is completed. 

The Larrowe Milling Co., Detroit, has 
moved its offices to the new Larrowe 
Building, 1198 Hamilton Boulevard. 

Fifteen thousand 2-lb loaves of bread 
can be produced every 12 hours by the 
three-oven bakery at p Custer, Bat- 
tle Creek. 

Norman Webb, Port Huron, has sold 
his interest in the Webb-Porter Bakery to 
his partner, Henry Porter. 


e INDIANA 


W. L. Johnson, of the City bakery, Gal- 
veston, has added a dough mixer. 

The Sawyer bakery, Bluffton, has 
closed, and Robert Sherman has opened 
one at Goshen. 

J. G. Van Wenkel, receiver for the 
United Bread Co., Terre Haute, has sold 
the plant to Christian Gerhardt. 

James G. Humphrey, president of the 
Retail Grocers’ Association of Evansville, 
has announced plans for a bakery to be 
built and operated by retail rs of 
the city. bout $20,000 has em sub- 
scribed 


Harry Kramer, of Elkhart, is now an 
instructor in baking at Camp Union, 
Long Island, and has passed an examina- 
tion for a lieutenancy. 

F. W. Busse, of the Busse Baking Co., 
South Bend, has been appointed govern- 
ment bakery inspector for the northern 
part of the state. 

Herman Wendel, of Evansville, has 
bought the bakery of the late Adam Gei- 
ger, T. Reh, Loge 

J. T. Rush, nsport, a retail 
ceryman, will add a ok to ies 

J. Harry Wooramer. 
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BAKERY NOTES ; 

The Sanderson, Texas, bakery has 
burned, Loss about $2,000. 

The Wellston (Ohio) Steam Baking Co. 
has increased its capital stock to $25,000. 

The Hamm bakery, St. Louis, will make 
extensive’ improvements. : 

Will Innes, Fayette, Mo., has sold the 
Bon Ton bakery to H. Peterson. 

The Springfield (Ohio) Baking Co. will 
erect an addition, 50x80. 

It is reported that the Ward Baking 
Co., Cambridge, Mass., has reduced the 
prices of bread 1@2c per loaf. 

Fire damaged the bakery of Dickson & 
Son, Howell, Mich., to the extent of 
$10,000, caused by defective wiring. 

The Horn & Hardart Baking Co., 
Philadelphia, has bought a new two-story 
building at 1830 Market Street, on a lot 
40x176. : 

R. J. Dillinger, proprietor Buckeye 
bakery, Kent, Ohio, has remodeled, in- 
stalled an oyen and other machinery, and 
added an auto-truck. 

The Huey & Mathews Co., Pittsburgh, 
Pa,, has awarded contracts for the erec- 
tion of a brick and concrete bakery plant, 
44x80, to cost $19,000. 

Grocers of Evansville, Ind., have or- 
ganized a baking company. Shares valued 
at $50 will be sold, and no grocer will be 
allowed to buy more than 10 shares. 

South and North Carolina bakers met 
at Spartanburg, S. C., Dec. 7, and agreed 
to bake a standardized loaf of bread ac- 
cording to government regulations, to 
retail at 10c. 

The Kolb Baking Co., Scranton, Pa., has 
suspended cake-baking until the sugar 
situation is again normal. The company 
had on hand 1,000 Ibs of sugar, which it 
retailed to the public at 81,¢ per Ib. 

Bakers of Boise, Idaho, have received 
permission from the food administrator of 
that state to charge 10c for bread that is 
wrapped, as the people of that city pre- 
ferred bread wrapped. 

Lewistown, Pa., bakers are reported to 
have advanced prices for the 1-lb loaf to 
10¢ and the 114-Ib loaf to lic. This has 
aroused the retailers and public of thai 
city, and an appeal for relief is being 
signed by the citizens. . 





Price of Bakery Supplies 
Current quotations, f.o.b. the following 
points, are given as below: 


NEW YORK CITY 


Sugar, cane granulated, 100 Ibs $8.60. 
Sugar, beet granulated, 100 Ibs $8.60. 
Cottonseed oil, tierces, gallon $1.70. 
Lard, tierces, Ib 22%c. 
Canned apples, gallons, doz $5.50@5.75. 
Canned peaches, gallons, doz $4.26. 
Walnuts, Bordeaux halves, ib in cases 60c. 
Walnuts, Bordeaux pieces, Ib in cases 54c. 
Honey, strained, 50-lb cans, lb 2ic. 
Raisins, Sultanas, Ib in cases 11\c. 
Raisins, seeded, Ib in cases 9%c. 

’ 


BOSTON 


Sugar, cane granulated, 100 Ibs $8.40@8.60 
Cottonseed oil, tierces, gallon $1.06@1.10. 
Lard, tierces, lb 27% @29%c. 

Canned apples, gallons, doz $6. 

Canned peaches (3-lb cans), doz $2.25@3.: 
Canned blueberries (2-lb cans), doz $1.65. 
Walnuts, Bordeaux halves, lb in cases 68c. 
Walnuts, Bordeaux pieces, Ib in cases 55c. 
Raisins, seeded, Ib in cases 12% @13%c. 


MINNEAPOLIS 
Sugar, beet granulated, 100 Ibs $7.85. 
Cottonseed oil, tierces, gallon $1.87. 
Lard, tierces, Ib 26%c. 
Canned apples, gallons, doz $5.50, 
Canned peaches, gallons, doz $7. 
Canned blueberries, gallons, dgz $8. 
Walnuts, Bordeaux halves, 1b 4n cases 55c. 
Walnuts, Bordeaux pieces, Ib in cases 52c. 
Honey, strained, 60-lb cans, Ib 20c. 
Raisins, Sultanas, Ib in cases 12c. 
Raisins, seeded, Ib in cases 9%c. 


ST, LOUIS 


Sugar, beet granulated, 100 Ibs $7.70. 
Cottonseed oil, tierces, gaion $1.60. ~ 
Lard, tierces, Ib 23%c. 
Canned apples, gallons, doz $5.50. 
Canned blueberries, gallons, doz $8.50. 
Raisins, Sultanas, Ib in cases 12\c. 
Raisins, seeded, lb in cases 11 4c. 

7 KANSAS CITY 
Sugar, cane granulated, 100 lbs $7.85. 
Sugar, beet granulated, 100 lbs $7.85. 
Cottonseed oil, tierces, gallon $1.64. 
Lard, tierces, lb 25 @28c, 





Corn Sugar Prices 
Corn sugar is quoted at different points « 
follows, per 100 Ibs: 


New York ...... $6.50 Kansas City ....$6. 
Boston ......+.. 6.50 Seattle ......--- 6. 
Philadelphia ... 6.60 Portland ....... 6./ 
Pittsburgh ..... 6.66 San Francisco .. 6." 
Baltimore ...... 6.60 Detroit .....---- 6. 
New Orleans .... 6.60 Duluth .......-- 6.8 
Louisville ...... 6.68 Mobile .......-- 6.6 
Columbus ...... 6.70 Indianapolis .... 6.’ 
Chicago ........ 6.75 Toledo ......--- 6.7 
Minneapolis .... 6.82 MAW ..+---- 6 , 
St. Louis ....... 6.69 Cincinnati .....- 6 
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THE NEW MILLING REGULATIONS 


The new milling regulations requiring 
that from one hundred per cent flour only 
ninety-five and five per cent grades can be 
produced have created a host of new prob- 
lems for the milling industry to solve. 
Some of the soft wheat mills of this terri- 
tory figure that the new rules will work to 
their advantage in some respects and to 
their decided disadvantage in others. 

The principal detriment to their trade 
will come, they feel, in the requirement 
that they make a ninety-five per cent flour, 
in that while this percentage works satis- 
factorily on hard wheat flour, the result 
will be a soft wheat e considerably 
inferior to the fancy soft wheat patents of 
this coast, in that it will be considerably 
darker in color and less well milled. This 
question of color may be somewhat serious 
in competition for family trade with the 
hard wheat flours of Montana and the 
Dakotas, 

There is considerable difference in 
opinion as to whether the five per cent 
vrade will be marketable, some mills 
claiming that there will be no demand for 
it, and others that there will be no diffi- 
culty in selling it. 

How to brand the new ninety-five per 

-cent flour is one of the most difficult ques- 
tions millers have to determine, To sell it 
under established brands would, of course, 
injure the reputation of the brand, and 
if it is sold under new brands, not only 
the value of the old brands would be lost 
is a selling medium but through their 
discontinuance for any considerable pe- 
riod the trade would forget them. 

Most of the mills feel that the best 
course to pursue will be to continue to 

e the old brands, with an additional 
brand stating that the grade of floyr is 
that required by government regulations. 
Some millers, however, argue that the av- 
crage buyer would not read the brand 
inarkings, and that it will be necessary, in 
\ddition, to insert a printed slip in the 
sack, explaining the quality of the flour. 

The new regulations as to millfeed will 
reduce the price for bran about one dollar 
ton. This,showever, will not aid the buy- 
er in all cases, as it does not restrict t 
iobber’s price. The demand for millfeed 
s so great that jobbers have no difficulty 
n selling at $6@8 above mill prices. Job- 
bers of millfeed have disorganized not 
only the feed market, but the flour market 

well. This has been brought about by 

‘he requirements of some mills that job- 
hers buy mixed cars of flour and feed.’ In 
rder to get rid of the flour, jobbers have 
old it as much as one dollar barrel under 
the market, and still been able to make a 
bstantial profit on the feed. 





FLOUR OUTPUT 
"he flour output of Seattle mills, with 
_ combined weekly capacity of 46,800 
|s, was 43,595, or 90 per cent of capac- 
\, this week, against 43,700, or 93 per 
cnt, last week, $38,129, or 81 per cent, a 
car ago, 31,592, or 77 per cent, two years 
'20, and 26,758, or 66 per cent, three years 


The’ flour output of Tacoma mills with 
‘combined weekly capacity of 57,000 bbls, 
as 92,090, or 91 per cent of capacity, 
‘vainst 45,425, or 79 per cent, last w 
2.628, or 51 per cent, a year ago, and 
\0,717, or 70 per cent, two years ago. 

THE WEEK’S TRADE 

\‘lour buyers are just beginning to wake 
Up to the effect of tie new regu- 
‘ations restricting the grades of flour to 


be milled, after Dec. 25, to 95 and 5 per 
cent of the flour content of the wheat. 
Figuring that present stocks of high-grade 
patent will soon be exhausted, and that 
cut-offs or clears can only be manufac- 
tured for a few days more, an increased 
demand, particularly for soft wheat pat- 
ents and cut-offs, has developed. 

Mills are being flooded rticularly 
with orders for cut-off, and this demand 
will undoubtedly increase as the new mill- 
ing regulations are more generally un- 
derstood and as stocks of old flour are 
further reduced. Soft wheat flour quo- 
tations by port mills are still $10 bbl for 
blue-stem family patent, $9.75 for 
straights and $9.25 for cut-offs, basis 49’s. 

The demand for Montana flours continues 
good, with $10.20@10.30 quoted for first 
patent, and $9.35@9.50 for first clear,—in 
98’s. Dakota flours are in very limited 
supply and strong demand, stocks having 
been reduced by limited offerings and de- 
lays in transportation. Dakota first pat- 
ent is quoted at $11.15 bbl, 98’s, on track 
here. Eastern hard wheat mills have in- 
structed their representatives here to 
make no further sales for shipment from 
mills until the mills have fully determined 
as to the branding of sacks after the new 
milling regulations become effective. 

Graham and whole-wheat flours have 
been reduced 40c bbl. Graham flour is 
quoted at $8.75@9, and whole-wheat flour 
at $8.85@9.20, basis 49’s. Barley flour is 
quoted at $10.25@10.70, and corn flour all 
the way from $10.50 to $12. 


SPERRY COMPANY ADDITIONAL STORAGE 


In connection with its Tacoma mill, the 
Sperry Flour Co. will build a concrete 
elevator of 500,000 to 600,000 bus capac- 
ity. There will be a headhouse in con- 
nection, furnished with a complete set of 
grain-cleaning machinery, including wheat 
washers, and facilities for unloading 
wheat to its A and B mills and for loading 
wheat in bulk directly from the elevator 
to ship. 

Maurice C. Couchot, consulting engineer, 
San Francisco, is making plans for the 
building, and the McDonald Engineering 
Co., of Chicago, for the machinery. The 
plant will be electrically operated, and 
will be completed about Aug. 1. 


NOTES 

Mark P. Miller, president Mark P. Mill- 
er Milling Co., Moscow, Idaho, was in Se- 
attle this week. 


No. 2 western feed oats, $58.25 ton, 
sacked; 38-lb eastern oats, bulk, $56; Cana- 
dian oats, extra No. 1 feed, bulk, $55.50; 
No. 2 feed barley, $58.75. 

It is unofficially reported that Mr. Mag- 
ner, of Scott, Magner & Miller, San 
Francisco, has been appointed Pacific 
Coast representative of the government 
committee to have charge of the hay busi- 
ness. 


The army quartermaster has awarded 
contracts to Scott, Magner & Miller, of 
San Francisco, for 2,000 tons grain hay 
for » Manila, and to T. L. Martin, of 
Helena, Mont., for 2,000 tons timothy for 
Camp Lewis, Wash. 

Spokane papers have been giving a lot 
of publicity to some figures furnished by 
O. S. Ford to prove that the mills are 
charging $1 bbl too much for flour. Mr. 
Ford is represented to be an old-time 
miller. His allowance of 20c bbl for 
sacks seems to corroborate this represen- 
tation. 

M. H. Houser, agent for the Grain Cor- 
poration for this zone, has issued. notice 
that no shipments of wheat can be made 
to mills outside the zone except on ap- 
proved interoffice requisitions, or until re- 


ceipt of instructions from his office giving 
the requisition op ahee agae and qual- 
ity, and name of the ’ 

The Washington Grain Growers’, Ship- 
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pers’ and Millers’ Association will hold its 
annual convention at Pullman, Wash., Jan. 
3-5. Amo addresses to be given, 
Charles H federal food adminis- 


trator for Washington, will on 
“Conserving Food oe Man! 
Harshman, manager W. gton Grain 


Milling Co., Reardan, Wash., on “Com- 

arative Smut Resistance of Washington 

heats”; R. T. Lord, Centennial Mill Co., 
Spokane, on “Effect of Different Test 
Weights per Bushel on Milling Values”; 
M. H. Houser, Portland, on “Substitution 
of Grains Other Than Wheat for Bread- 
making.” 





SAN FRANCISCO 

Saw Francisco, Cat., Dec. 22.—There is 
only a moderate demand for flour, and the 
lack of interest is traceable to some extent 
to many of the.Jarge bakers finding it nec- 
essary to curtail further purchases to 
bring their stock within the 30 days’ re- 
quirement of the Food Administration. 
Jobbers are also well supplied, and find 
business almost wholly limited to the less 
than carload buyer. 

Prices are unchanged from last week. 
North coast mills asked $10.20@10.30 for 
blue-stem patents, and $9.60@9.75 for 
cut-offs. Montana mills quote first pat- 
ents at $10.80@11; North Dakota first 
patents, $11.50@11.75; Kansas first pat- 
ents, $11.20@11.40,—98’s, cotton, deliv- 
ered San Francisco. Local mills are un- 
changed at $10.80 bbl for top family pat- 
ents, 49’s, cotton. 

Millfeed continued firm and in good de- 
mand up to the announcement made by 
the Food Administration regulating ‘the 
price on all millstuff. However, stocks are 
extremely light, and dealers generally are 
showing little concerit in the reduction. 
Under the new ruling, bran prices will be 
reduced approximately $10 ton, and will 
tend to greatly stimulate the demand, 
which has been much in excess of the 
available supply for some time. Spot bran 
is now $38 ton; shorts, $40; middlings, $47 
@50. 

The local grain market was featureless 
during the week, barring the marked ad- 
vance in barley, the May option advancing 
within striking distance of $3 per ctl. Spot 
prices were marked up in sympathy with 
the advance in futures. Quotations: com- 
mon white wheat, base price $3.50 per ctl; 
feed and brewing barley, $2.75@2.80; Cali- 
fornia red feed oats, $2.72@2.77; seed, 
§2.90@3.25; California yellow corn, $3.30 
@3.50; white Egyptian, $3.20@3.25. 





OREGON 

Porttanp, Orecon, Dec. 22.—The flour 
output of Portland mills this week, with 
a combined weekly capacity of 33,000 bbls, 
was 23,693, or 70 per cent of capacity, 
against 34,690, or 105 per cent, last week. 

Local flour demand during the week has 
been normal. The mills are still largely 
engaged on government business. 


NEW MILLFEED REGULATIONS 


The feature of the week in milling cir- 
cles ‘was the action taken by the Food 
Administration in fixing millfeed prices, 
though this step was not unexpected. The 
demand for millfeed has been enormous, 
as bran and shorts prices were $20 under 
those of coarse grain, and the temptation 
to some millers to raise their feed prices 
was irresistible. Brokers helped the thing 
along until the matter got to the point 
where dairymen and stock-feeders com- 
plained bitterly. 

T. B. Wilcox, chairman of the milling 
district of the Food Administration, made 
a special visit to New York in an effort 
to bring about some relief, and suc- 
ceeded. On Thursday announcement was 
made officially that millfeed prices would 
be fixed by the Administration, and the 
prices would have to be adhered to. The 
following bulletin was issued from Mr. 
Wilcox’ office on that day: 

“We desire to call the attention of all 
millers to new rules and regulations - 
erning the price of millfeeds, ad by 
the general committee of the Milling Di- 
vision of the Food Administration. Millers 
are requested to sell their feedstuffs as 
nearly direct to the consumers as possible. 
Violations of these rules will result in 
cancellation of licenses. On quantities of 
millfeed either in mixed cars or less than 
carloads, the differential shall not be more 
than 50c¢ per ton over carload basis.” 

In consequence of the ruling, the fol- 
lowing feed prices have been listed by the 
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mills here: carload lots, bran, $29.50; 
shorts, $31.50; middlings, $28.50; mixed 
cars and less than carload lots, 50c more. 

In a statement to the press, Mr. Wilcox 
said: “I will state now, as I did at the be- 
ginning of the season, that it is my desire 
that millfeed prices be reduced to $25 
and $27, but until the Food Administra- 
tion can control prices of corn, oats and 
barley, I do not see how any lower prices 
on millstuffs can be made. 

“The main difficulty at present concerns 
the supply as much as the price. The 
supply is entirely inadequate, and I am 
doing my utmost to prevent the shipping 
of wheat, as wheat, from this territory, 
and to increase the grinding of all the 
mills in this zone for at least three months, 
for the express purpose of increasing the 
feed supply, even if the price cannot be 
further reduced.” 

* * 

The crop report for Oregon, just is- 
sued, gives the following acreage estimates 
of winter wheat: “Area seeded, fall of 
1917, 562,000 acres, compared with 450,000 
last fall; increase, 25 per cent; condition, 
90 percent of normal, compared with 78 
per cent last year and a 10-year average 
for Dec. 1 of 94 per cent.” 

J. M. Lownspate. 





Prices of Spring Patent and Wheat 

The following table gives the average quo- 
tation of patent flour per 196 lbs in wood, 
f.o.b. Minneapolis, as obtained from north- 
western mills, and the closing price of No. 1 
northern wheat at Minneapolis on Dec. 21, 
1917, and on approximately the same date 
in other years: 4 


lnor Pat lnor Pat 
Year bu _=sibb!:=«« Year bu bbl 
| are $2.14 $9.95 1903..... $ .81 $4.35 
1916..... 1.73% 8.65 1902..... -75 3.70 
a ee 1.13% 65.95 1901..... -78 3.75 
1914..... 1.19% 6.85 1900..... .72 3.60 
1913..... 86% 4.46 1899..... -65 3.35 
Sees -82% 4.26 1898..... 64 3.30 
1911..... 1.05% 6.35 1897..... -95 4.60 
1910..... 1.02 4.95 1896..... -78 4.10 
1909..... 1,13 5.50 1895..... 51 2.80 
1908..... 1,09 5.25 1894..... -59 3.00 
1907..... 1.07 5.30 1893..... -62 3.30 
1906..... -79 3.90 1892..... .64 3.45 
1905..... -84 4.256 1891..... 87 4.45 
1904..... 1.11 5.60 1890..... 90 4.70 





Hard Winter Wheat and Flour Prices 

The following table gives the price of a 
95 per cent patent flour, per bbl, in jute, 
f.o.b. Kansas City, the closing price per bu 
of No. 2 hard wheat at Kansas City on Dec. 
15, 1917, and on approximately the same date 
in other years: 


No.2 Pat- No. 2 Pat- 
Year hard ent Year hard ent 
pt. Pe $2.12 $9.70 1907..... $ .98% $4.25 
2926, 02-5 1.64% 7.40 1906..... -70% 3.10 
1915..... 1.07 4.85 1905..... 80% 3.75 
1914..... 1.11 4.85 1904..:.. 1.05 4.85 
1913..... .88 3.80 1903..... -71 3.15 
BORSs 200 .84 8.75 1902..... 66% 2.90 
$032..... 1.01% 4.30 1901..... 74% 8.06 
pt. Ae 93% 4.25 1900..... 65% 3.00 
1909..... 1.12% 4.65 1899..... 65% 3.00 
1908..... 1.01% 4.40 





United States Visible Supply of Wheat 

The following table shows the visible sup- 
ply of wheat in the United States on Dec. 
15, 1917, with comparisons (000’s omitted): 








Northwestern Flour Output—Exports - 

The attached tables show the flour output 
and foreign shipments and approximate con- 
sumption of wheat by mills of Minneapolis 
and Duluth; also by 66 “outside” mills with 
a daily capacity of 57,600 bbis, from Jan. 1, 
1917, to Dec. 15, 1917, with comparisons, in 
bbis (000’s omitted): 














c—Output—, -—-Exports—, 

1917 1916 1917 1916 

Minneapolis ...16,894 17,811 1,055 1,374 
Duluth-Superior 1,095 1,226 10 102 
66 outside mills 10,612 10,249 109 158 
Totals ....... 28,601 29,286 1,174 1,634 


The same mills consumed wheat in this 
period, in bushels (000’s omitted), as follows: 








1917 1916 

Minneapolis .........000e00% 76,023 80,150 
Duluth-Superior ...........+. 4,927 4,517 
66 outside mills ............ 47,754 46,120 
| ee Peony ar eine ae 128,704 131,787 





Minneapolis-Duluth-Winnipeg Receipts 
Wheat receipts in carloads at Minneapolis, 
Duluth and Winnipeg for six days were: 

















o—Mplis—, -—Duluth—, Winnipeg 

1917 1916 1917 1916 1917 1916 

Dec. 19.... 204 161 41 86 384 369 
Dec, 20.... 218 108 53 36 345 580 
Dec, 21... 262 116 42 638 404 349 
Dec, 22.... 258 °. me ees ae OO 
Dec. 24.... 567 *.. 44.°«*«. 452 e.. 
Des ss vy *..) TOR ss 3 8... OS 
Totals 211 299 2,014 2,138 


.-1,499 1,176 
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Quotations corrected to dates shown. 








CHICAGO, DEC, 22 
FLOUR—Prices, carload and round lots, 
f.o.b. Chicago: 
SPRING WHEAT FLOUR 
Leading Minneapolis brands, 98- 


lb cotton, per 196 Ibs......... $10.40@10.50 
Spring patents, jute ........... 10.20@10.40 
Spring straights, jute .......... 10.00 @10.30 
Spring clears, jute ,.....+.+s+5. 9.40@ 9.65 
Second clear, 140 Ibs, jute...... 7.60@ 7.75 
Red dog, 140 Ibs, jute .......... -75@ 6.00 


City mills’ spring patents, jute.. 10.30@10.40 
WINTER WHEAT FLOUR 


Patent, southern, jute .........- $10.30@10.50 
Straight, southern, jute ........ 9.40@ 9.65 
Clear, southern, jute ..........- 9.10@ 9.30 
HARD WINTER FLOUR 
First patent, Kansas, jute...... $10.40@10.60 
Patent, 95 per cent ........0.+5 10.20@10.40 
Clear, Kansas, jute .......+.++- 9.30@ 9.60 
RYE FLOUR 
Rye flour, white, jute ............ $9.50@9.75 
Rye flour, standard, jute ......... 8.50@8.75 
BARLEY FLOUR 
Standard grade, jute ........+..-- $9.40 @9.80 


MILLFEED—Feeds declined over $1 ton 
Thursday and Friday, following the an- 
nouncement of the Food Administration rul- 
ing. Lower quotations are anticipated. A 
few buyers of round lots have shown a dispo- 
sition to cancel on old contracts. Spring 
wheat bran is quoted at $41.50, middlings 
$42.50; winter wheat bran $42, middlings 
$48.50; red dog, $58,—in 100-lb sacks. 

WHEAT—Supply small, demand good. Of- 
ficial prices: No. 2 and No. 2 hard, $2.17; 
No. 3 red and No. 3 hard, $2.14, with sales 
of choice No. 3 red at $2.15 and No. 1 hard 
$2.20; No. 4 hard sold at $2.12; No, 1 north- 
rn, $2.20; No, 2 northern, $2.17. 

CORN—Prices stronger. A car of choice 
old No. 1 yellow sold at $2.25; sample grade, 
new, at 65c@$1.32; No. 3 mixed, $1.65; No. 
3 white, $1.60; No. 4 mixed, $1.50@1.56. 

OATS—Lower for spot, but premiums %c 
higher. No. 3 white, ig XA Ate me 
77% @78%c; No. 2 white, 77% @79 

RYE—Higher, with good enue, and of- 
ferings small. No. 2 sold at $1.82@1.82%, 
No. 3 at $1.79 and No. 4 at $1.75 

BARLEY—Weaker, with buyers holding 
off. Malting sold at $1.48@1.58. Feed ranged 
$1.38 @1.54. 

CORN GOODS—Prices easier, offerings not 
large. Grits were quoted at $4.59, and meal 
at $4.58, per 100 Ibs. 


WEEK’S RECEIPTS AND SHIPMENTS 


Receipts and shipments of flour and grain 
for the week, with comparisons (000’s omit- 


ted): 
r-Receipts— ay; ame 
1 1916 





917 1916 917 
Flour, bbis..... 169 127 eth 113 
Wheat, bus.... 170 516 72 322 
Corn, bus...... 1,567 1,621 317 644 
Oats, bus. -. 1,711 1,142 724 888 
Rye, bus....... 66 147 34 22 
Barley, bus.... 507 445 116 88 





DULUTH, DEC, 22 


FLOUR—Mill quotations for car or round 
lots, per 196 Ibs, f.o.b. Duluth: 
- Dec. 22 1916 
First patent, wood..*10.20@10.40 $8.55 @8.65 


Second patent, wood *10.10@10.30 8.45@8.55 
Straight, wood - *10.00@10.15 8.35@8.45 
First clear, jute ... 9.20@ 9.65 7.45@7.70 
Second clear, jute. 5.75@ 7.50 5.60@5.85 


Red dog, jute -@ 5.60 4.20@4.50 
*Per bbl in 98-lb cottons, 20c less. 
DURUM FLOUR—Qodotations in car or 
round lots, per 98-lb cottons, f.o.b, Duluth: 
Dec, 22 1916 
$10.00@10.25 $8.80@8.95 
Patent 9.85@10.10 8.50@8.65 
Cut-straight 9.00@ 9.25 7.35@7.50 
RYE FLOUR—Quotations in car or round 
lots, 98-lb cottons, f.o.b. mill, Dec. 22, were: 
pure white, $9.60; pure dark, $8.20; white 
blend, $8.65; dark blend, $7.95; graham, $8. 


DULUTH-SUPERIOR FLOUR OUTPUT 


By weeks ending on dates given: 
bblis 1915 


Medium semolina.... 


bbis 


1917 bbis 1916 

Dec, 22..22,915 Dec. 23..11,720 Dec. 24..31,190 

Dec. 15..36,985 Dec. 16..13,375 Dec. 18,.27,700 

Dec. 18..40,230 Dec. 9..41,920 Dec, 11..39,080 

Dec. 1..42,085 Dec. 2..38,000 Dec. 4..43,840 
Foreign flour shipments for weeks named: 

1917 bbis 1916 bbis 1915 bbis 

Dec. 22.. Dec. 23.. -+» Dec, 24.. ose 

Dee. 15.. Dec. 16.. .... Dee. 18.. 

Dec. 8... Dec. 9... 5,820 Dec, 11.. 

Dec. 1... Dec. 2... 3,480 Dec. 4... jee 
WHEAT—Daily receipts are lighter, with 


little hope for any improvement in move- 
ment until well into the new year, if at all. 
Current arrivals just about milling require- 
ments, leaving a light surplus for storing. 
Western milling points will be given the 
preference in getting wheat during the next 
several weeks, if the Food Administration 
adheres to its policy. Later, some volume 
may be diverted this way to go into ele- 
vators available for shipment in the spring 
to supply the eastern milling trade, After 
the deduction of all boat cargoes, total stocks 
at the close of business tonight are reported 





at 748,000 bus, a decrease of 22,000 on the 
week. Elevator holdings last year were 65,- 
982,000 bus. Large proportion of this year’s 
supplies grades below No. 2. 

Duluth grain—closing prices on track, in 
cents per bushel: 


Oats Rye 

No. 3 ag No. 2 Barley 
Dec. 15 ..... 74 @T76 181 123@152 
Dec. 17 ..... 783% @75% 181 125 @155 
Dec. 18 ..... 74% @76% 180 125 @155 
Dec. 19 ..... 75 @T77 180 125 @155 
Dec. 20 ..... 716% @78% 181 127@157 
Dee. 21 ..... 75% @77% 181 129@159 
Dec, 22 ..... 76% @78% 181 129@169 
Dec. 23, 1916 47% @48 130 70@108 


Stocks of coarse grains in Duluth elevators, 
Dec. 22 (000’s pi tn in bushels: 

a Dom stic——, -——Bo nded——, 

1917 1916 1915 1917 1916 1915 

8 60 48 


Co ere 10 1,210 323 

Rye ....... 61 141 ERS EF 
Barley .... 146 228 891 3 35 «61038 
Flaxseed .. 113 1,016 870... 40 8 


RYE FUTURES 
Duluth daily closing prices of rye futures: 
D 










May 
oe rer rrr at eras $1.89 
pS, | Peter eee ~ 1.89 
BO Bo ons c cece bere nert 1.88% 
aE hers area S 1.88% 
Dee, BO ccvcvcrvcccecivcces 1.88% 
po) oe eee eee 1.89 
DOG, BE io vo sce ckcescescies 1.89 

OFFICIAL WHEAT PRICES 

No. 1 No. 2 

Dark northern spring ....... $2.21 $2.18 
Northern spring .........++. 2.17 2.14 
Red spring 2.15 2.12 
Humpback 2.07 2.04 
Amber durum 2.21 2.18 
DUPaMh .cciccdecscrce 2.17 2.14 
Red durum .........- + 2.10 2.07 
Dark hard winter .......++. 2.21 2.18 
2.17 2.14 


Hard winter .......cceeeeees 
Below No. 2, the committee appointed by 
the Food Administration fixes the price. 


DULUTH WEEKLY GRAIN MOVEMENT 


Receipts and shipments by* weeks ended 
Saturday (Dec. 22), at Duluth-Superior, in 
bushels (000’s omitted): 

c— Receipts, -—Shipments—, 

Wheat— 1917 1916 1915 1917 1916 1915 


Spring ..... 4388 314 1,765 322 16 72 

Durum .... 187 177 783 184 ... 146 

Winter .... 6 206 218 OU  wts 8 

White ..... see oes 1 cee ees 
Totals 581 697 2,767 465 16 225 
MED oo cdons 150 34 6 
Bonded 4 5 2 2 

RIS .icccire 18 44 17 4 

Barley 39 55 46212 5 412 162 
Bonded... ... 6 20 oes eee ase 

Flaxseed .. 30 108 135 27 il 16 
Bonded... ... 82 ase eee aee eee 

STOCKS AND RECEIPTS BY GRADE 

Duluth-Superior wheat stocks, Dec. 22 

(000’s omitted), in bushels, and receipts by 


weeks ended Saturday: Receipts by 
7—-Wheat stocks—, ———grade——,, 
1917 1916 1915 1917 1916 1915 


bus bus bus cars cars cars 
1 ak nor \ 
1 nor, 2 nor } 273 1,354 1,827 207 36 46907 
2 dk nor 
3 dk nor 
3 nor 9 608 65 21 18 174 
All other 
spring . 138 3,279 3,079 11 66 164 


1 amb dur 




















2 amb dur 44 awe 13 dee eee 
1 dur, 2 dur j 
3 amb dur } 
3 dur 11 
All other 
durum ... 235 441 1,809 9 71 «64407 
1, 2 dk wnt 
1, 2 hd wnt BS ec ask o* “tee eee 
All other 
winter .... 10 401 400 6 104 235 
Mixed ..... ies bas awe 64 57 238 
White ..... hab weet i Seay 2 6 
Totals . 748 56,983 6,181 351 354 2,131 
Afloat ..... es 302... > ope 
Totals « 6,483 


FLAXSEED—Realizing on “pipeline day 
caused 6@7c break, attributable to general 
profit-taking by traders who wanted to get 
out of the market. Around the low spots, 
$3.35 for December, $3.23 on May and $3.20 
for July, pressure lifted, and market turned 
strong. Demand came out for December, 
and the whole list workéd forward. Sharp 
advances were alternated by weak spells and 
moderate declines, with buying side proving 
the logical one up to Friday, when top prices 
were reached. High figures for December 
were $3.50%; May, $3.36%; July, $3.31. 
Later, buyers hesitated at increasing bids 
and held back commitments in the face of 
the three-day holiday, which served to soften 
the undertone of market. Evidence of this 
was marked by a decline of 7@8c from high- 
est prices, with a slight firmness at the close 
today. Final prices show little change com- 
pared with Dec. 15, 1%c higher on Decem- 
ber; unchanged for May, 3c lower in July. 
Bids for January ranged $3.30@3.40, without 
trades or any close posted. 
arrivals and scarcity of cash offers is holding 
up spot. Crushers picking up anything for 
sale. No. 1 on track is based December price 
to 12c over. To arrive this month closed 
December price, and arrive next month 3c 
over the May future. Rail shipments were 


made this week to Minneapolis, Milwaukee 


Extremely light’ 


and Chicago points. Stocks increased 2,300 
bus for the week. 


RANGE OF FLAXSEED FUTURES 


7———C lose —_~ 

Opening Dec. 23 
Dec.17 High Low Dec. 22 1916 

Dec. ..$3.42 a ti $3.35 $3. “13% $2.83% 
May .. 3.29 3.23 3.29 2.89% 
July .. 3.23 :. 3 3.20 3.24 2.88% 





TOLEDO, DEC, 22 

FLOUR—No quotations this week, on ac- 
count of new regulations. 

MILLFEED—Car lots, in 100-Ib sacks, per 
ton, f.0.b. Toledo: 
Oil meal, in 100-lb bags............... $55.00 
Crushed flaxseed, 100-lb bag........... 8.00 

WHEAT—Receipts, 59 cars, 27 contract; 
year ago 23, 13 contract. 

CORN—Receipts, 89 cars, 7 contract; year 
ago 75, 59 contract. 

OATS—Receipts, 72 cars, 57 contract; year 
ago 17, 9 contract. 


WEEK’S RECEIPTS AND SHIPMENTS 


7—Receipts— Bo gery 

A 1917 1916 1917 1916° 
Wheat, bus.. 69,600 25,800 49,300 55,600 
Corn, bus.... 46,200 89,400 12,500 29,300 
Oats, bus.... 112,000 26,400 44,000 44,800 





MILWAUKEE, DEC, 22 
FLOUR—Wholesale prices, car lots, f.o.b. 
Milwaukee: 
Hard spring patent, cotton ...... $9.90@10.00 


Hard spring straight, cotton..... 9.25@ 9.40 
Fancy clear, cotton ............. 9.00@ 9.20 
Rye flour, pure, cotton .......... 9.50@ 9.65 
Rye flour, country blended, jute.. 8.50@ 9.15 
Kansas straight, cotton ......... -+»@10.00 
Kiln-dried granulated corn meal, 

ROD: JOM, CORGOEL shi och cbc cress ce @ 5.09 
Kiln-dried granulated corn meal, 

TOG BBM COCCOM ci cas csvecscncic @ 56.09 
Corn flour, 100 Ibs, cotton ....... @ 56.30 


MILLFEED—Unsettled and ier Stand- 
ard bran, $41; standard fine. middlings, $42; 
rye feed, $41.50; flour middlings, $48; red 
dog, $58; oil meal, $61; hominy feed, $60.50, 
—all in 100-lb sacks. 

WHEAT—All grades wanted and scarce. 
Receipts, 63 cars. Government prices pre- 
vail. No. 1 northern, $2.20@2.24; No, 2, $2.17 
@2.21; No. 3, $2.14@2.18, 

BARLEY—Down 2@3c, with demand good 
from maltsters and shippers. Receipts, 211 
cars. Medium, $1.58@1.62; No. 3, $1.55%@ 
1.61; No. 4, $1.50@1.60; feed and rejected, 
$1.35 @1.52. 

RYE—Declined 1%c. Receipts, 87 cars. 
Shippers are looking for a more liberal move- 
ment. Millers bought freely of choice, while 
shippers took all grades. No. 1, $1.83@ 
lesa’ No. 2, $1.82%@1.83; No. 3, $1.82@ 

CORN—Lower early in the week, but later 
recovered. Receipts, 196 cars. Demand ac- 
tive for all grades. Millers bought all white 
offered. The local trade paid top prices for 
choice yellow. No. 3 yellow, $1.60@1.75; 
No. 4 yellow, $1.45@1.60; No. 3 mixed, $1.55 
@1.65; No. 3 white, $1.55 @1.70. 

OATS—Prices advanced ic, due to the rais- 
ing of eastern embargoes. Receipts, 313 cars. 
Shippers bought freely, and tables were 
cleared each day. Standard, 76% @79%c;: 
= 3 white, 75@79%c; No. 4 white, 74%@ 

ce. 


WEEK’S RECEIPTS AND SHIPMENTS 


-—Receipts— -—Shipments—, 

1“ 1917 1916 1917 1916 
Flour, bbls... 36,220 9,000 44,507 26,890 
Wheat, bus.. 79,750 145,775 37,350 187,690 
Corn, bus.... 262,640 221,100 79,839 217,052 
Oats, bus.... 613,480 280,280 131,229 375,890 
Barley, bus.. 465,450 298,820 121,679 61,400 
Rye, bus..... 103,095 102,660 89,113 387,760 
Feed, tons... 998 2,765 600 2,053 





BUFFALO, DEC, 22 





FLOUR—Prices per bbi, cotton %’s, car- 
loads: pring 
Best patent ........ gc Sosewense’ $9.95 @10.00 
First clear - 9.50@ 9.60 
Low-grade - 6.45@ 6.55 
Rye, No.1 .... iw @10.00 

Sacked 
Spring bran, per ton ..............5- -« $44.35 
Standard middlings, per ton ......... 44.35 
Flour middlings, per ton ............ 50.50 
Red dog flour, 140-ib sacks, ton...... 59.75 
Hominy feed, white, per ton ......... 64.00 
Corn meal, coarse, per ton ........... 98.00 
Cracked corn, per ton.....!5....eeeee6 94.00 
Gluten feed, per tom ..........eeeeees 65.82 
Cottonseed meal, 36 per cent, ton ... 56.00 
Oil meal, per ton, carloads ........... 56.00 
Rolled oats, bbl, 180 Ibs, net, wood.... 10.50 
Oat hulls, reground, ton ............45 22.00 


WHEAT—tThere was no wheat offered here 
this week, but millers had enough to meet 
their wants. As soon as all the wheat ex- 
pected to arrive by lake is in port, there will 
be a distribution of the stock as uniformly 
as possible. Prices are unchanged. Dark 
No. 1 northern, $2.30; dark No. 2 northern, 
$2.27; regular No. 1 northern, $2.26; Mani- 
toba No. 2 northern, $2.27,—c.i.f. Winter 
wheat receipts were very light, and demand 
good. No. 1 white, $2.26; No. 2 white, $2.23; 
No. 1 red, $2.28; No. 3 red, $2.25. No. 3 
red sold at $2.24, and No. 3 white at $2.22, 
in store, New York, for export. 

CORN—Buyers and sellers were so far 
apart in ‘their ideas of values that there were 
no prices quoted during the week. Buyers 
were looking for a slump of about 20c from 
asking prices. No. 8 yellow was offered at 


about $2.10, No. 4 yellow at $2.05, and No, 6 
yellow at $2,—on track, through billed. 
These prices were merely an intimation of 
what would be accepted. 

OATS—Unsettled. Receipts light. The 
market here has been considered too high, 
and little trading was done. Closing prices 
were ic lower than last week. No. 2 white, 
84c; standard, 83%c; No. 3 white, 83%c; 
No. 4 white, 82%c asked, on track, through 
billed. 

BARLEY—wWith the exception of two lots 
at $1.63@1.65, the market was cleaned up. 
Millers were figuring for barley, and malt- 
sters were in the market at the close of 
the week. 

RYE—Good Mquiry, and no offerings. No. 
HA hg track, through biJled, was quoted at 





ST. LOUIS, DEC. 22 
FLOUR—No quotations. 
WHEAT—Receipts, 148 cars, against 104. 

Government prices prevail. ; 

CORN—Good demand, with prices 5@8c 
higher. Receipts, 308 cars, against 196. 
Closing prices: No. 4 corn, $1.58; No. 5 corn, 
$1.42; No. 6 corn, $1.32; No. 6 yellow, $1.34. 

CORN GOODS—City meal, $8.65 bbl, f.0.b. 
in wood; grits, hominy and pearl meal, $9.40; 
cream meal, $9.15. 

OATS—Prices unchanged to 1c higher; de- 
mand fair. Receipts, 161 cars, against 75. 
Closing prices: standard, 80c; No. 8 white, 
79% @81c; No. 4 white, 77@79c; No, 2 mixed, 
79¢c; No. 3 mixed, 78¢, nominal. 


WEEK’S RECEIPTS AND SHIPMENTS 





-—-Receipts—, Bic > ae 

1917 1916 917 1916 

Flour, bbls... 115,620 61,800 60, 820 67,520 
Wheat, bus.. 201,110 492,600 200,400 450,360 
Corn, bus.... 209,310 362,400 418,800 215,870 
Oats, bus.... 328,690 340,000 432,000 198,370 
Rye, - bus..... 20,500 7,700 8,800 10,960 
Barley, bus.. 14,350 24,000 91,600 1,620 
STOCKS BY PRINCIPAL GRADES (BUS) 
Dec. 22 Dec. 15 Dec. 23 

1917 1917 1916 

No, 2 red wheat... 20,000 20,822 423,917 
No. 2 hard wheat.. 990 990 564,418 
No. 2 corn ........ B,770 access 16,671 
No. 2 white corn... 14,180 11,796 3,223 
No. 2 yellow corn.. 2,369 1 3,120 
Mo. 3 O68 .....e0. 151,196 168,500 65,890 
No. 2 white oats... 2,000 2,000 11,629 
No. 3 white oats... 264,010 332,203 489,178 
Standard oats ..... 31,708 29,601 61,709 
No. 3 FYE! wv ccedeve 37,104 35,696 7,099 





KANSAS CITY, DEC. 22 

FLOUR—Quotations on hard winter wheat 
flour, basis jute 140’s or cotton 98's, f.o.b. 
Kansas City, prompt shipment: 
PROM a6 5.0.c2 Fk $10.00 Low-grade.$7.00@8.00 

Federation differentials govern other pack- 
ages. 

For central states and “cotton sack”’ trade, 
mills quote $10 bbl, cotton 48’s, arrival draft 

MILLFEED—Feed is an exceedingly dis 
turbed market, on account of the new gov 
ernment regulations. Prices are sharply off 
and there is much speculation over what wil! 
happen to contracts for forward shipment 
Quotations, new basis, Kansas City, per 100 
lb sacks: bran, $1.60; brown shorts, $1.70; 
whjte, $2.05; corn chop, $3.14@3.18. 

WHEAT—tThe supply is again reduced 
and many mills are receiving much less than 
is required. A considerable reduction in mil!- 
ing activity is probable as a result. Repre- 
sentative prices today: hard wheat, No. 2, | 
car at $2.16, 3 at $2.12, 1 at $2; No. 3, 
$2.09; No. 4, 1 at $2.09, 1 at $2.08, 2 at $2. 
1 at gs. _ soft wheat, No. 2, 1 at $2. 
1 at $2.1 

pee ng market was greatly disturbe:|, 
with sharp advances in the price of ca*' 
corn, accompanying rumors from Washin 
ton. Demand was very good. Cash prices: 
mixed corn, No. 2, $1.67@1.70; No. 8, $1.50 
@1.63; white corn, No, 2, $1.70; No. 3, $1.'2 
@1.65. ; 

WEEK’S RECEIPTS AND SHIPMENTS 


r-Receipts—, -—Shipments— 


0 
1 


to on 


1917 1916 1917 1916 
Wheat, bus. .411,750 905,850 81,000 1, 201, 0 
Corn, bus....482,600 358,750 187,500 238,750 
Oats, bus....238,000 117,800 245,000 117,000 
Rye, bus..... 6,600 6,500 1,100 ...... 
Barley, bus.. 9,800 15,400 11,200 19,600 
Bran, tons... 1,040 600 1,980 2,620 
Hay, tons.... 6,948 7,524 3,756 4,668 
Flour, bbis,.. 11,000 11;750 68,750 59,500 





BALTIMORE, DEC. 22 
FLOUR—Closing, car lots, 196 Ibs, wood 








Spring patent, special brands. ..$10.95@11.'' 
i eee e ye eee 10.70@10.%5 
Spring straight ... .« 10.86@10.0 
Spring first clear ... 9.50@ 9.09 
Spring second clear 8.50 8.90 
Winter patent, special stencils... 10.40@10 
Winter patent .........cceseeees 10.30@10 
Witter GEFEN con ctv rcecreves 10.00@1°0 
Winter first clear .........00005 

Hard winter patent 4 
Hard winter straight .. sees ) 
Hard winter first clear ......... 9.50@ 9.90 
Rye flour, pure and blended..... 9.00@ 9.75 

City mills’ jobbing prices: 

City mills’ best patent (blended) -@10.80 
City mills’ patent .............. --@10 
City milis’ straight ............. «+ @10.45 
City mills’ first clear ........... +@10.00 


MILLFEED — Unchanged and _ neglect« 
throughout, everybody waiting for the dr ; 
which is to come Dec. 25, Quotations, '" 
100-ib sacks, per ton: spring bran, $44@15; 








~~ oY ot 


J 


eoooosooan 


Soo Wr wn 3 


December 26, 1917 


spring ag em 4 $44@45; soft winter bran, 


$45@46; soft winter middlings, $45@46, 
WHEAT—Steady, with both movement 
and demand fair. Receipts, 389,711. bus; ex- 
ports, 527,209; stock, 1,179,964. Closing 
prices: No, 2 red, $2.24; No. 2 soft, $2.22. 
CORN—Higher, with demand urgent and 
movemen: light. Receipts, 63,656 bus; ex- 
ports, 112,863; stock, 495,755. Closing price 
of new near-by yellow cob, bbl, $7.50@7.75. 
OATS—Unchanged, with movement and 
demand large. Receipts, 383,924 bus; ex- 
ports, 828,966; stock, 417,404. Closing prices: 
standard white, 85%c; No. 3 white, 85c, sales. 
RYE—Steady, with demand constant and 
movement big. Receipts, 136,825 bus; ex- 
ports, 425,200; stock, 419,949. Closing price 
of No. 2 western for export, $1.88. 


BOSTON, DEC, 22 
FLOUR—Closing prices at wholesale: 





Per carload— Bbl, wood 
Patents ..... yoheeds rhbn eeeeee + $10.40@11.25 
Straights ........ pewkiviscseos - 10.25@10.50 
ClOAFB oo vcesceccvcs seeeeeeceeee 10,00@10.50 


MILLFEED—tThe market on wheat feed is 
unsettled, on account of the uncertainty as 
to the outcome of the new regulations re- 
garding the sale of the same. Buyers are 
holding off, and only meeting pressing de- 
mands, Oat hulls scarce and held higher. 
Gluten and stock feeds higher, with light 
offerings. No hominy feed offering. Cotton- 
seed meal offered in a limited way. Linseed 
meal steady. Quotations, mill shipment, in 
100-lb sacks, per ton: spring bran, $46.75@ 
47.25; winter bran, $47; middlings, $47@53; 
mixed feed, $49@53; red dog, in 140-Ib sacks, 
$62.50; gluten feed, $59; stock feed, $59.50; 
oat hulls, reground, $27@34; cottonseed meal, 
$55; linseed meal, $59. 

CEREAL PRODUCTS—A sharp advance in 
the oatmeal market, with good demand. No 
granulated or bolted corn meal offering. 
Feeding corn meal and cracked corn lower, 
with good demand. Rye flour and rye meal 
in good demand, but offerings light, and 
prices advanced. Barley flour in good de- 
mand, with little offering. Graham flour 
quiet and unchanged, Quotations, mill ship- 
ment, in wood: rolled oatmeal, $9.90; cut and 
ground, $11.38; feeding corn meal, in 100-lb 
bags, $4.15@4.20; cracked corn, in 100-Ib 
bags, $4.20@4.25; rye flour, in sacks, $10@ 
10.10; rye meal, in sacks, $8.50@8.60; barley 
flour, in sacks, $9.65@10.30; graham flour, 
$7.65 @10.25. 


WEEK’S RECEIPTS AND STOCKS 


7~Receipts—, tocks——, 
1917 1916 1917 1916 
Flour, bbis... 42,900 65,421 .....° «seeee ° 


Wheat, bus..151,100 16,488 894,337 382,042 
Corn, bus.... 1,200 38,903 2,285 226,682 
Oats, bus....117,353 343,528 381,497 1,007,606 
Rye, bus,.... 11,200 67,336 72,399 164,299 


Barley, bus.. AGO cvess..- codes 10,248 
Millfeed, tons. 212 Bae. watiees evevce 
Corn meal, bbig 720 ..... vosve 


Oatmeal, sacks 425 1,008: crave 

Exports during the week: wheat, 248,000 
bus; oats, 377,000. Exports of flour during 
October, 105,288 140-lb sacks; during Novem- 
ber, 67,337; from Jan. 1, 1917, to Dec. 1, 
1917, 1,322,879. 


PHILADELPHIA, DEC, 22 


FLOUR—Receipts, 1,865 bbls, and 17,592,- 
546 lbs in sacks. Quotations, 196 lbs in wood: 





Spring family brands .......... $11.00 @11.50 
Spring bakers patent, spot...... 11.25 @11.50 
Spring patent, mill shipment.... 10.30@10.85 
Spring first clear, spot ......... 10.00@10.25 
Spring first clear, mill shipment. 9.75@10.00 
City millse— 

Choice and fancy patent...... 11.00 @11.50 

Regular grades, winter— 

Straiget -hesoed ovine vac coun 10.10 @10.25 
Patent cvevccvnunescvdvecce 10.25 @10.50 
Kansas pOeG@e ive devs devtyiccca 10.60@11.00 
Kansas ClOAP ..sccccsccccesesse 9.75 @10.00 


MILLFEED—Supply small and market 
generally firm, but trade quiet. Quotations, 


per ton: 
Soft winter bran, 100-Ib sacks. .$46.50@ 47.00 
Western to arrive, in bulk...... 45.00 @45.50 
Spring bran, 100-lb sacks— 
Spot ...ccsesescevecessacceses 45.50@ 46.00 
_To arrive, lake-and-rail ...... 44.50@45.00 
White middlings, to arrive, 100- 
ID BACKS . seve escnssectesecoss 51.00 @52.00 
Standard middlings, to arrive, 
100-10 GmORR <6 Ae hess tac chee 44.50@ 45.50 


Red dag, to arrive, 140-lb sacks. 61.00@62.00 
Shorts, to arrive, 100-Ib sacks... 44.50@45.50 
Mixed feed, to arrive, 100-lb sks 47.50@48.50 

WHEAT —Steadily held. Receipts, 293,044 
‘us; exports, 318,219; stock, 750,470. Quota- 
tions: car lots, in export elevator, govern- 
ment standard inspection, 

Standard prices: No. 1 red, $2.27; No. 2 
red, $2.24; No. 1 soft, $2.25; No. 2 soft, $2.22. 
Minimum prices: No; 3 red, $2.21; No. 4 red, 
$2.18; No. 5 red, $2.15; sample grade red, 
3316s mere oe 3 ory $2.19; No. 4 soft, 
$2.16; No. 6 so: 13; 

a » $2.13; sample grade, soft, 

Special maximum prices: Only to be ap- 
plied when the other qualities in the wheat 
are high enough to warrant it. 

No. 3 wheats: Maximum price containing 
13.1 per cent moisture to 13.5 per cent mois- 
ture 4c under No. 1 or No. 8 red, $2.23; No. 
3 soft red, $2.21. Maximum price containing 
13 6 to.14 per cent moisture, 6c under No. 1 
or No, 8 red, $2.22; No. 3 soft red, $2.20. 

_No. 4 wheats: Maximum price 6c under 
No. 1 or No. 4 red, $2.21; No. 4 soft red, $2.19. 

No, 6 wheats: Maximum price containing 
not over 14.3 per cent moisture 6c under No. 
a or No. 6 red, $2.21; No. 6 soft, $2.19. 
Maximum price containing not over.14.7. per 
cent moisture 7c under No. 1 or No. 6 ‘red, 
$2.20; No..5 soft red, $2.18. Maximum price 
containing not over 15 per cent moisture 8c 
red. 1 or No. 6 red, $2.19; No. 5 soft 

Sample wheats: Handled on merits, but in 
ae case shall price be higher than 4c under 
No. 1 of the sub-class represented. 

Smutty wheats: Value shall be determined 


poo sample basis of the class and sub- 


RYE—Small supply and market firm, but 


. 
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trade quiet. ‘Quotations: No. 2 western, in 
export elevator, $1.86 bu; near-by, as to qual- 
ity, $1.75@1.80 per bu. ~ 

RYE FLOUR—Quiet, but steadily held. 
Quotations: $9.50@10.25, as to quality, pe 
196 lbs, either in wood or sacks. . 

CORN—Practically no stock offering, and 
market nominal. Receipts, 16,522 bus; stock, 
13,705. 

CORN PRODUCTS—Small supply and val- 
ues well sustained, but there was little trad- 
ing. Quotations: 100-1b 


, Bbis 

K.-dried yellow meal.$.....@10.40 $.... 
Gran. yellow meal... .....@10.60 .... 
Gran. white meal.... ..... @11.80 .... 
Yellow table meal.... -+»@10.40 .... 
White table meal.... <@ BTS ties 

OATS—Offerings were light, due in part to 
the railroad embargoes, and prices further 
advanced %c. Demand, however, was only 


moderate. Receipts, 212,652 bus; stock, 1,- 
003,861. Quotations: 

oe | ee eae es 90 @90% 
Standard white ...........e500- 89% @90 
a RO rere 89 @89% 
No. 4 white ..........45. chted - 88% @89 


OATMEAL—Market firm, under a fair de- 
mand and in sympathy with the strength of 
raw material. Business was restricted by the 
light offerings. Quotations: ground oatmeal, 
bbl, $10.69; rolled, steam or kiln-dried, bbl, 
$9.50@9.75; patent, cut, bbl, $10.69@12,19; 
pearl barley, in 100-lb sacks, as to size and 
quality, $5.65@ 7.55. 





NEW YORK, DEC, 22 


FLOUR — Largely nominal. Quotations, 
car lots: Jute sacks ood 
Spring patent ....$10.15@11.05 $10.45 @11.35 
Spring clears ..... 9.40@10.15 9.70@10.45 


Winter straights.. 9.95@10.30 10.256@10.60 
Kansas straights.. 10.55@11.00 .....@..... 

Exports reported for the week: wheat, 669,- 
000 bus; flour, 11,836,000 packages, 

WHEAT—The movement in the interior 
is fair, and slightly increased, due to the 
improvement in the car situation and the 
better weather for the movement, while the 
shipments from eastern sections have also 
been slightly increased. The recent govern- 
ment report was regarded as bullish, but it 
is not believed that it will exert any special 
influence on farmers, 

CORN—The lifting of the embargo on east- 
ern roads is expected to result in slightly 
larger shipments here, but the demand will 
be good for all good grades, and low-grades 
are not expected to cause any pressure. Bx- 
port demand is not in evidence, although it 
is understood that foreigners will be in the 
market as soon as the movement assumes 
large proportions and the movement of corn 
is of good quality. 

OATS—Export demand has not been ac- 
tive. It has been stated that foreign re- 
quirements will average more than 12,000,000 
bus monthly, but recently there has been a 
pause in buying, due to railroad conditions 
and the unexpectedly small farm movement. 
Domestic demand is fair and really on a 
hand-to-mouth basis, as there is little dispo- 
sition to buy heavily at the current high 
prices. Quotations: standards, 90%c; No. 2 
white, 90%c; No. 3 white, 894% @90c; white 
clipped, 90@93c. 

RYE FLOUR—Steady but not active. Spot 
is quoted at $10@10.25, with offerings small. 

MILLFEED—General satisfaction is ex- 
pressed with the new government ruling, 
which fixed the maximum prices in bulk at 
the mill on bran and for wheat, and in turn 
limited the cost of feed to the consumer. 
Quotations for spring bran, per ton, in 100-lb 
sacks, to arrive, $46.50; standard middlings, 
100’s, $47.50; red dog, $63. City feed: bulk 
bran $45, 100-lb sacks $46; heavy feed, in 
bulk $49; flour middlings, 100’s, $64; red dog 
flour, $63, in bbls, 

CORN MEAL—The undertone remains very 
strong. The small receipts at the West are 
resulting in very small offerings from the 
mills, and there is a good demand, part of 
which is for export account. Complaint is 
still heard because of inferior quality of the 
grain. Quotations at the close: kiln-dried, 
export, bbl, $9.80; fine yellow, 100’s, $4.76; 
white, 100’s, $5.50; coarse, 100’s, $5.50; hom- 
iny, bbl, $11; granulated yellow, $11 bbl; 
ane granulated, $11 bbl; corn flour, 100’s, 





MINNEAPOLIS, DEC, 25 


Quotations today by Minneapolis and out- 
side mills for flour in carload or round lots, 


. f.0.b. Minneapolis, per 196 lbs, were within 


the following range: 


Dec. 25 Year ago 
Standard patent ....*$9.75@10.00 $8.45@9.00 
Second patent ....... wee e@..... 8,25@8.76 
-Fancy clear, jute..... --@. 7.25 @7.70 
First clear, jute...... --@..... %7.00@7.70 
Second clear, jute.... -@ 7.50 6.00@6.50 


Red dog, jute ....... «++@ 4.70 4,.20@4.40 
*Per bbl in 98-lb cottons; in wood, 20c 
more. 
ills are not making any quotations to 
Amsterdam or United Kingdom ports. 
Durum flour quotations, per bbl, in 98-Ib 
cottons, f.o.b. Minneapolis, today (Dec. 25), 
were: . 


War semolina ......6...ceeeeees $9.85 @10.00 
Durum granular .:.......+se005- «+ s@ 9.86 
COE. cae Pew eedn ot neios teas cues eee -@ 7.75 


MINNEAPOLIS FLOUR OUTPUT 
The flour output of Minneapolis mills for 
four weeks, with comparisons, is shown in 
the subjoined table: 
1917 1916 1915 1914 
Bet: BBi eo kc ess 187,425 366,150 358,576 
Dec. 22....383,225 239,790 389,135 224,090 
Dec, 15... 346,490 329,995 465,975 371,685 
Dec. 8... 404,605 350,145 466,680 361,585 
Weekly foreign flour shipments of Minne- 
apolis mills for four weeks ended Saturday: 
1917 1916 1915 1914 


Dec. 29... ..... 14,900 26,820 31,430 
Dec. 22... 15,675 22,105 30,000 31,570 
Dec. 15... 26,475 36,435 76,426 60,970 
Dec, 8... 82,090 81,4565 64,860 83,765 





OUTPUT OF OUTSIDE MILLS 

The flour output and foreign shipments. of 
northwestern mills outside of Minneapolis 
and Duluth have been, by weeks, in barrels: 
Week Ca- 
end- No. pac- -——Output—, --Exports— 
ing mills ity 1917 1916 1917 1916 
Nov. 8. 66 57,150 315,200 209,415 4,815 55 
Nov. 10. 66 57,160 326,820 232,500 3,620 3,250 
Nov. 17. 66 57,375 331,035 269,070 3,430 6,426 
Nov. 24. 65 57,025 342,785 212,055 2,150 4,146 
Dec. 1. 65 56,176 316,335 175,175 4,840 7,535 
Dec. 8. 66 56,175 284,715 194,930 855 9,010 
Dec. 15. 64 66,126 292,060 194,355 1,350 7,010 
Dec. 22. 50 40,625 198,265 111,265 900 9,640 


CEREAL PRICES 


Quotations of cereals and feeds, in car lets, 
net to jobbers, f.o.b, Minneapolis: 
Cracked corn, 2,000 Ibst........$64.00@64.50 
No. 1 ground feed, 2,000 Ibst.... 58.00@58,50 
No. 2 ground feed, 2,000 Ibst.... 55.00@55.50 
No. 3 ground feed, 2,000 lbst.... 52.00@52.50 
Rye feed, 2,000 Ibs, 100-Ib sacks. .....@34.50 
Yellow corn meal, granulated*.. 






Corn meal, white* .........-... 870@ 9.70 
Rye flour, pure fancy patent*.... 9.75@10.40 
Rye flour, pure medium straight* 9.40@10.15 
Rye flour, pure-dark* .......... 8.60@ 9.40 
Barley flour, 98-lb cottons ...... «e+-@ 9.00 
Whole wheat flour, bbi* ........ 9.75 @10.25 
Graham, standard, bbi* ........ 9.75 @10.25 
Rolled oats, bbl, wood ......... 9.30@ 9.40 
Mill screenings, per ton ........ 15.00@30.00 
Blevator screenings, per ton .... 23.00@32.00 


Buckwheat screenings, per ton.. 40.00@50.00 
Recleaned buckwheat screenings 50.00@55.00 
Flaxseed screenings, ton ....... 30.00@40.00 
Can. black seed screenings, ton.. 24.00@30.00 
Fine seed screenings, ton ....... 32.00@37.00 
Oil cake, 2,000 Ibs 2... cece eens cece Dewees 
Oil meal, 2,000 lbs, 100-Ib sackst 56.00@59.00 

*Per bbl in sacks. fCar-lot prices. Less 
than car lots, $1@1.25 per ton additional. 
tIn sacks, 





MINNEAPOLIS GRAIN 
Prices on contract grades of wheat at Min- 
neapolis are as follows: 





No. 1 No. 2 
Dark northern spring........ $2.21 $2.18 
Northern spring ... 2.14 
Red spring ........ 2.12 
Red spring humpback 2.04 
Amber durum ........+. és A 2.18 
DUPER wicccccicsin eonsedes , 2.14 
Red durum .......é.ee6- ee a 2.07 
Dark hard winter . . 2.18 
Hard winter ......ccsecccees le 2.14 
Yellow hard winter .. ° . 2.10 
Red winter ......eseeeeeee++ 2.17 2.14 


Wheat lower than No. 2 sells on sample, 
and price is fixed by the Grain Corporation. 


WEEK’S RECEIPTS AND SHIPMENTS 
Receipts at Minneapolis by weeks ending 
Saturday were: Dec, 23 
Dec. 22 Dec. 15 1916 
Wheat, bus .....2,121,750 1,523,960 1,690,800 
Flour, bbls ...... 27,077 23,742 14,140 
Milistuff, tons ... 2,234 2,232: 1,651 


Corn, bus ...... 343,140 181,530 326,300 
Oats, “bus ....... 758,100 698,530 231,680 
Barley, bus ..... 1,205,960 756,280 295,680 
Rye, bus .....+0- 352,500 293,580 117,720 
Flaxseed, bus ... 198,000 109,000 196,900 


Shipments from Minneapolis by weeks end- 





ing Saturday were: Dec. 23 
Dec. 22 Dec.15 ~- 1916 
Wheat, bus ..... 546,100 419,680 428,340 
Flour, bbis ...... 862,561 303,704 244,510 
Millstuff, tons ... 16,217 15,489 8,560 
Corn, bus ..... «++ 168,720 117,120 212,400 
Oats, Dum ....<%. 1,231,650 869,320 366,730 
Barley, bus - 499,100 493,920 403,100 
Rye, bus ........ 47,250 175,600 162,840 
Flaxseed, bus ... 30,420 19,550 29,500 


RECEIPTS BY GRADE 
At Minneapolis for the week ending Dec. 
22, with comparison, the receipts of wheat by 
cars were as follows: 
. Dec. 22 Dec. 15 
No. 1 dark northern spring.. 128 













No. 2 dark northern spring... 69 58 
Other dark northern spring. . 38 35 
No. 1 northern spring 285 226 
No. 2 northern spring 251 178 
Other northern spring ... 283 226 
No. 1 red spring ..........-. 1 3 
Other red spring ..........-. 23 12 
Red spring humpback ...... 20 9 
Amber durum .............+ 114 65 
DUPUM cccccsscccceseesvence 38 28 
ROG GUPUM coc ccecccvcescese 7 4 
Mixed wheat ..........+-++5 199 164 
Dark hard winter ........... 7 3 
Hard winter .........+-.+065 48 32 
Yellow hard winter ......... cae 2 
ROG Wimter occ cccsccccccecs 3 1 
BOG. WHR sowecedevscoccvcs 1 ose 
Soft red .. oe was -"e ose 
Hard white ° 1 

Soft white ........ 13 





POCAIS so ivccncreesescesees 1,580 1,173 


MINNEAPOLIS WHEAT STOCKS 
Wheat in Minneapolis public elevators was 
reported as follows by the Chamber of Com- 
merce on dates given, in bushels (000’s omit- 








ted): Dec. 23 Dec. 25 
Dec. 22 Dec. 15 1916 1915 

No. 1 hard ..... ow eine 493 495 
No. 1 northern... ... vee 1,894 3,115 
No. 2 northern... ... éoe 2,388 2,546 
Other grades ... ... eae 7,811 4,200 
Totals ....... 424 466 12,586 - 10,356 
In 1914 .......18,084 17,676 ..... sees 
In 1913 ....... 18.384 127,626 §.c000° cicve 
In 1912 ..... oektsOee 26,669. ccsve § cecoss 


COARSE GRAIN PRICES 
Daily closing cash prices of No. 3 yellow 
corn, No. 3 white. oats, No. 2 rye and the 
range of quotations on barley at Minneapolis 
during the week were, per. bushel: 


Corn Oats 
pS PP pny Setreen 165 @170 73% @74% 
; oe | Sewer 160 @165 75% @76% 
DOO, BO. cca ssccsive 165 @170 717% @718% 
BO6.: BL o's ce wvvecices 165 @170 76 @77 
DOC, BB vcvisec cece 166 @170 Mad tte 


Dec. 24... 160 @165 17 
Dec, 22, 1916 ...... 87% @ 88% 49 @49% 


979 

e 
Dec. 18 ..... Be eee 182 @183 128@165 
MPBEDS bhcuc tne .i35 182% @188% 128@156 
Dec. 20 ............. 188. @184  180@157 
OE BA abe @185 130@160 
Dec; 22 ....... 3 @185 128@158 
Dec. 2 : @184 127@167 


Dec, @128 77@110 


COARSE GRAIN STOCKS 
Stocks of coarse grain in public elevators 
in Minneapolis, in bus (000’s omitted), were: 
Dec. 23 Dec, 25 Dec. 26 
Dec, 22 Dec. 15 1916 1916 1914 
26 17 78 





Corn ... 21 632 
Oats ...1,479 2,041 7,094 3,377 4,471 
Barley... 505 628 696 552 691 
Rye .... 629 621 637 594 232 


Flaxseed, 80 * 69 288 208 370 





Fort William and Port Arthur Stocks 
The following table shows stocks of grain 
in store at above points for week ending Dec. 
21, in bushels (000’s omitted): 

















Elevator— Wheat Oats Barley Flax 
SS Sr 448 308 95 8 
Empire ......... 255 274 47 81 
Consolidated .... 199 104 67 16 
TIVES 6 ba eke 481 80 64 eee 
Li. Bee ee 224 122 21 84 
Go. GiCa.: oe. 297 348 66 eee 
Fort William .... 179 233 79 30 
Bastern.......... 202 129 22 oie 
2 Se 808 391 179 112 
Northwestern ... 181 ses eee eee 
Can. Northern ... 459 452 225 63 
Horn & Co, ...... 69 53 20 63 
Government ..... 246. 56 36 63 
Thunder Bay .... 155 252 70 36 
Davidson & Smit 213 180 57 eee 

Totals ........ 1,415 2,983 1,038 539 
Year ago ........ 14,914 8,281 896 1,151 
Receipts ........ 2,596 666 164 131 
Lake shipments... 796 380 1 eee 
Rail shipments... 211 214 34 10 

_ Storage afloat.... 492 ees cee eee 
Year ago ........ 89 101 cee eos 
STOCKS BY GRADE (000’s omitted) 

Wheat— Bus Oats— Bus 
No. 1 hard ..... S. Nov.2 GC. Waserse 7 
No. 1 northern..1,575 No. 2 C. W...... 359 
No. 2 northern.. 732° No. 3 C. W...... 176 
No. 3 northern... 611 Ex. 1 feed ..... 307 
WI & ace vucvedge 279 1 feed .....000. 568 
BOG B. secccsenss 224 2 feed ....seeee 589 
SD ee 149 Others ......... 977 
ra 222 
a A ea ea 714 Total ...ccece 2,988 

Total ..ccsase 4,416 





Weekly Flour Exports 
New York, Dec. 24.—(Special Telegram)— 
Exports of flour, given in barrels, from all 
Atlantic and Gulf ports for the weeks ending 
on following dates, were: Dec. 23 Dec. 25 
Destination— Dec. 22 Dec. 15 1916 1915 


London ........ 20,000 ...... 24,000 30,166 
Liverpool ...... 20,000 3,000 56,000 9,450 
Glasgow ....... 19,000 3,000 31,000 13,000 






Rotterdam 
Christiania 
Copenhagen 
Norway, Sweden 


eee ee 
Other W. I.’s... 
Cen. America .. 
BOM) 6... cc cee 


B. N. America. 
Gibraltar ...... 
OEROTS sccccecs 





Totale ...6s2 





Flaxseed and Products 
Linseed oil meal continues in keen demand 
and strong at Minneapolis. For prompt ship- 
ment $59 per ton, f.0.b. Minneapolis, is being 
asked today (Dec. 26), but mills as a rule 
are not pressing sales, due to being well 
sold ahead. One local crusher is out of the 
market for prompt shipment, and is quoting 
$56 per ton for January delivery. The lower 
quotation, it is rumored, is on account of-the 
Food Administration requesting crushers to 
reduce their prices, but this is not official. 
Raw linseed oil is higher, and is quoted 
at $1.20@1.22 per gallon, car lots, f.o.b. Min- 
neapolis. Demand is fair. 
* * 
Daily closing prices per bushel of No. 1 
flaxseed in Minneapolis and Duluth: 
1s—— ma Duluth——_, 
Track Toarr, Track Dec. May 
Dec. 18... .$3.45 3.40 3.46 3.40 3.27% 


Dec. 19.... 3.51% 3.38 3.53 3.47 3.36 

Dec. 20.... 3.46% 3.37 3.53 3.47 3.32% 

Dec. 21.... 3.46 3.34 3.52% 3.46% 3.29% 

Dec. 22.... 3.837% 3.37% 3.49% 3.39% 3.43% 

Dec, 24.... 3.37% 3.37% °%..... SLeeee Tere 
*Holiday. 


Receipts of flaxseed by weeks ended Sat- 
urday and stocks in store at Minneapolis and 
Duluth, in bushels (000’s omitted): 

r-—Receipts——, -——-In store——, 
1917 1916 1915 1917 1916 1915 
Minneapolis. 198 197 232 80 30 6208 
Duluth .... 380 190 135 113 1,056 878 


Totals.... 228 387 367 193 1,086 1,086 
Receipts and shipments of flaxseed at Min- 
neapolis and Duluth, Sept. 1, 1917, to Dec. 22, 
1917, were, in bushels (000’s omitted): 
--Receipts— --Shipments— 
5 1917 1916 1917 1916 
Minneapolis ....2,690 65,251 542 874 
Duluth ........- 1,512 6,083 1,595 6,073 


Totals .......4,202 11,334 2,137 6,947 






























ALL-RAIL RATES 
All-rail rates from Minneapolis and Min- 
nesota Transfer, in cents per 100 Ibs: 


To— 
Philadelphia ... 23.8 


Albany ........ 25.1 

“Baltimore ..... 22.8 Philadelphia® .. 23.0 
Baltimore* .... 22.0 Philadelphiaf .. 23.0 
Baltimoret - 22.0 Pittsburgh .... : 19:0 
Binghamton ... 22.8 Portland ...... 27.8 
Boston ........ 27.8 Portiand*® ..... 24.0 
Boston® ....... 24.0 Punxsutawney . 22.8 
Bostont ....... 25.0 Quebec ........ 32.8 
Buffalo ....... 19.0 Richfield Springs 25.1 
Corning ....... 22.8 Rochester ..... 22.8 
Elmira ........ 22.8 Rockland ...... 27.8 
| errr ee 19.0 Schenectady ... 25.1 
Hornell ....... 4 22.8 Scranton ...... 23.8 
Ithaca .....4-+. 22.8 Stanstead ..... 27.8 
Montreal ...... 27.8 Syracuse ...+.«. 22.8 
Mount Morris.. 22.8 TOY cecccseces 26.1 
Newport News* 22.0 Utica ...sssees 24.1 
New York...... 25.8 Wayland ...... 22.8 
New York*..... 24.0 Chicago oes 10.0 
New Yorkt..... 265.0 Wilkes-Barre .. 23.8 
Ogdensburg ... 27.8 


*Applies on flour for export only. tExport 
shipment of grain products (except flour), 
including bran, oil cake, malt sprouts, etc, 





Export all-rail rates on flour from Minne- 
apolis, in cents per 100 lbs: 
Through ee | to— 


To— rate icago* Eastt 
Boston ........ 24.0 8.1 16.9 
New York ..... 24.0 8.1 15.9 
Philadelphia ... 23.0 8.1 15.9 
Baltimore ..... 22.0 8.1 13.9 
Norfolk ........ 22.0 8.1 13.9 


*Minneapolis to Chicago. tFrom Chicago 
east. 


SOUTHERN FLOUR RATES 
Freight rates on flour in sacks, cents per 
100 lbs, from Minneapolis and Chicago to the 





southern points named: 
Chicago Mpls 
29.4 39.0 
33.4 43.0 
17.5 27.6 
29.4 89.0 
29.4 39.0 
29.4 39.0 
17.6 27.5 
29.4 42.0 
$1.4 41.0 
29.4 39.0 
32.4 42.0 
32.4 42.0 
29.4 39.0 
KANSAS CITY 
Rates on flour for domestic shipment, all- 
rail, from Kansas City to points named, in 
cents per 100 lbs: 
ed er ecoeve 29.6 Scranton ....... 27.5 
Dib cveeees 31.5 Baltimore ......26.5 
Philadelphia 27.6 Washington 26.5 
Pittsburgh ..... 3.0 Detroit .....++. . 
Albany ......+:. 28.8 Rochester ...... 26.5 
Syracuse ....... 26.6 Cleveland ...... 20.9 
Va. com. points.. 26.5 Louisville ...... 17.4 
Inland rates on flour for export, Kansas 
City to ports named: 
Boston .......++ 8.6 Baltimore ...... 26.5 
New York ...... 28.6 Halifax ........ 29.6 
Philadelphia ... 27.6 Portland, Maine. 28.5 
Virginia ports... 26.6 Montreal ....... 27.6 


St. John, N. B... 28.6 

Through estes rates on flour may be 
arrived at by figuring above rates to Atlantic 
ports in connection with ocean rates quoted 
at the head of this department, 





CHICAGO 
Rates on flour for domestic shipment, all- 
rail, from Chicago to points named, in cents 
per 100 lbs, are shown herewith: 


Baltimore ...... 14.56 Boston ........- 19.5 
Rochester ...... 14.6 Philadelphia 16.5 
DOE wevcsccvce’ 14.6 pt sane urgh ..... 9.7 

beccces 14.6 Albany ........ 16.8 
New York ...... 17.6 





DETROIT AND TOLEDO 
Rates on flour, in cents per 100 ibs, from 
Detroit, Toledo and Sandusky to points 
named: Reship- 
Ex-lake Reship- ping 
ee — ving export 


New York ...... 4 12 
Boston .......+. 16 i3 16 12 
Philadelphia . - 12.5 11 12 11 
Baltimore ...... 11.6 10.5 11 10 
Richmond ...... 11.5 10.5 11 10 
Norfolk .......- 11.5 10.5- i1 10 
Washington, D. C 11.56 ee 11 10 
Cumberland, Md., 

Meyersdale, 

Pa., Piedmont, 

W. Va. cvceses 10.5 
Albany .......++ 13.5 13.5 
OtNSR © cecccccces 12 12 
Syracuse ....+.- 11.6 11 
Rochester ...... 11 11 





Coarse Grain at Minneapolis 
Dec. 24.—For the week, barley was very 
active and strong... Millers were good buyers 
of choice grades, and feed grades also were 
in good demand. Another large mill began 
buying barley last week. It is wee a 
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No, 3 mixed, $1.55@1.60; other grades, 65c 


Og ee ei eas toe 
removal of i eastern embargo, prices were 


pe Buying was Lyng feeders, 
grinders d shippers being, in the market. 
No. 3 white gieved at 17@78¢ bu saber. No. 4 
white, 75@77 

Rye was on and demand was rather 
indifferent. Mills bought some, however, 
daily. Receipts have been fairly heavy all 


the oem No. 2 closed today at $1.83@ 





COOPERS’ CHIPS 


For the week ending Saturday, flour 
barrel stock was unloaded by three Minne- 
apolis shops as follows: elm staves, 5 cars; 
patent hoops, 1; total, 6 cars. 

The use by Minneapolis flour mills of 
14,400 barrels for the week ending Satur- 
day represented the consumption roxi- 
mately of 68,400 patent hoops an 
wire hoops. 

The sales and make of flour barrels by 


three Minneapolis shops for the week ending 
on the dates given below were: 


os Sales————_———,, Make 
1917 1916 1916 1914 1917 
Dec. 22.%14,520 8,700 28,645 14,755 18,060 
Dec. 15. 17,725 11,915 27;260 17,690 14,760 
Dec, 8. 12,795 28,190 22,270 19,606 22,715 
Dec, 1. 31,440 19,900 23,690 12,136 23,885 
Nov. 24. 21,560 21,385 32,536 21,985 17,090 
Nov. 17. 18,565 34,866 33,870 21,425 20,115 
Nov. 10. 23,120 26,906 25,310 19,170 17,606 
Nov. 3. 28,766 24,670 23,550 20,625 18,696 
*These figures include 236 half-barrels, two 
half-barrels being counted as one barrel. 


Attached are quotations flour barrel 
me prompt shipment Lobe cars, Minne- 
apolis: 


Michigan eim staves, M..... $12.50 @13.00 
Gum staves, M ........sees 12.00 @12.60 
Basswood heading, set...... 14 @ .14% 
Birch heading, 17%-in., set. 13 18% 
Patent hoops, 6 ft., M...... 13.50 14.00 
Patent hoops, 5% ft., M.... 13,00 13.50 
Birch staves, M ...secceees 1.00 @12.00 
Beech staves, M .......+... 10.00 @11.00 
Hickory hoops, M .....-. sees 6.00 6.50 
Head linings, carload, M.... .30 40 
Head linings, small lots, M. .40 60 
Special reports to The Northwestern Miller 
from northwestern shops outside of Minne- 
apolis as to the use of flour ls, show 
No. oBarrela—, No, 1917 
shops sold made shops sold 
Dec, 22.... 2 955 740 3 9 
Dec. 16.. 3 815 2,866 4 2,055 
Dec. 8 3 2,206 2,835 4 2,425 
Dec. 1 3 2,946 4 2,616 
Nov. 24 3 2,336 2,726 6 1,96 
Nov. 17.... 3 806 2,106 5 4,315 
Nov. 10.... 3 2,476 3,210 4 2,380 
Nov. 3.... 8 2,680 2,336 5 3,665 


Following are the points reporting: Fari- 
bault and Red Wing. 


Exports for Week Ending Dec. 15, 1917 
Wheat Corn Flour Oats 
From— bus bus bbls bus 











New York.. 886,000 ..... 24,000 526,000 
Baltimore... 457,000 ..... «sues 337,000 
Wa A FNS cake’ cured 562,000 

Tots., wk.1,343,000 ..... 24,000 1,425,000 
Prev. week. 2,204, oge 25,000 112,000 664,000 
U. Kingdom 487,000  ..... 16,000 ...... 
Continent .. 856,000 ..... 9,000 .....+. 

Totals ...1,843,000 ..... 24,000 ...... 





Summary of U. 8. and Canadian Exports 
July lito Same time 
Dec. 15,1917 last year 


Wheat, bus ......... 37,414,000 140,577,000 
Flour, bbis .......... 2,620,000 7,069,000 

Totals as wheat, bus. 49,206,000 172,387, +4 
Ceem, DUG. ncevercecs 7,286,000 21,878,000 
GRE DUD .dcccdcoscs 48,910,000 56,894,000 





United) States Visible Grain Supply 
Visible supply of grain in the United States 
in bushels (000’s omitted): 

















¢ Dec. 22 ‘ 
Wheat Corn Oats Rye Briy 
Baltimore .. 1,041 416 614 401 19 
Boston ..... 561 - 2 670 TT... pee 
Buffalo ..... 9,835 11 733 «6108 1,286 
Afloat ... 53 aoe Vee. bee) ‘wee 
Chicago .... 1,059 718 6,703 206 842 
Detroit ..... 84 16 128 32. Ci«wsse 
Duluth ..... 748 doe 10 61 146 
Galveston ... 62 36 saa 32 3 
Indianapolis. 98 161 668 20 
Kansas City. 1,383 406 1,138 $4117 ~~... 
Milwaukee ,. 808 69 771 «=6228-~=—«:135 
Minneapolis. . 424 26 1,480 629 505 
New Orleans. 10 393 624 132 700 
Newp. News. vee oée 800.—=Ci.... one 
New York... 1,755 22 1,096 698 477 
Omaha ..... 469 216 659 69 11 
Peoria ...... 23 106 eee 
Ag oe aaa 811 15 «1,021 58 18 
St. uis ... 195 104 596 134 1 
Toledo ...... 712 26 144 17 
Lakes ...... 1,604 Paar whe: 050 
Totals 22,221 2,741 17,081 2;819 3,643 


Dec, ‘15, 1917 25,361 2,407 15,875 2,997 3,675 
Dec. 23, 1916 62,040 4,970 50,404 2,378 4,130 
Dec, 25, 1915 61,478 7,426 20,712 3,105 3,986 
Dec. 26, 1914 78,745 15, ct $2,848 1,644 5,336 
for the week: creases— W heat, 





a fourth large mill is making th 
changes in its mill to grind wavtey, but it ae 
not as yet started to buy. The last two days, 
the large receipts in this market caused 
prices to drop 2@3c bu, and buying was not 
so keen, so buyers decided to hold off = 


after the holidays, as they expect to 
er prices. Closing range today, $1. 270 
uu. 

Corn was fairly active and steady. The 
removal of the embargo on eastern shipments 
caused prices to vance some. Closing 
prices taday: No. 3 yellow, $1.60@1.65 bu; 


Ch 
3,140,000 bus; rye, 178, 000; Darley, $2,258. In- 
creases—C' 


Jorn, 554,000 vus; Gaia, 1,201,655. 





Flour Shortage in Pennsylvania 
Pittsburgh representative of large 
sp wheat mill: Flour is as scarce as it 


in this te There are no 
stocks. Bakers are from day to 
day, swopping flour themselves to 


week or two, or additional delay 2 cern 
would tance & silane Holkage of flour in 
this market. The same conditions exist in 
Philadelphia. 





Flour Stocks Depleted 
E, Crosby & Co., Brattleboro, Vt: It is 


and dare not criticize, for fear of being 
accused of being unpatriotic; in fact, they 
have lost all heart, and the 60-day clause 
has contributed to the demoralization. 
Honest criticism is a safety valve which 
is strictly a democratic principle, and 
when not allowed is a democracy switched 
over to an autoc 

The manufacturer, banker and business 
man, and we believe most of the laboring 
men, and possibly a few of the politicians, 
are learning the law of cause and effect. 
The cause of shortages in the East is 
largely rtation demoralization of 
the railroads, fought by the govern- 
ment for the last 10 years, inspired by the 
politicians who are seeking aggrandize- 
ment. 

The destruction of the lake carrier was 
a crime that cannot be overlooked. The 
effect is being felt by every consumer in 
the East. The flour, feed and deal- 
ers cannot be called hoarders. must 
carry large stocks and make a q turn- 
over to get by. That is where the Food 
Administration misju us. It is vol- 
ume and quick distribution (which is 
proved by the active competition in the 
flour and grain business) that enable 
—_ and distributors to even stay in the 


tt the Food Administration had sug- 
gested that eastern dealers carry as large 
a stock as possible, and work at a certain 
per cent above dail mpm: { market price for 
western shipment, then limit the price 
they could be charged by the western 
farmer for corn, oats, wheat, barley, etc., 
there would have been no scare, but suffi- 
cient stocks east to supply all — for 
the East has always 6 de pie amen hand 
to mount; but when they became scared, 


good-night. 


Householders Hoarding Flour 
Thomas L. Moore, the Dunlop Mills, 

Richmond, Va: Flour business in this sec- 
tion has held up remarkably well. The ex- 
ceptional demand for flour in wood would 
indicate that consumers are accumulating 
supplies. 

ere is an active demand, consideri 
the season of the year, for corn 
showing that the campaign to economize 
wheat flour and utilize corn products is 
bearing substantial fruit. 








Ontario Wheat Prices 

The Board of Grain Supervisors for 
— has issued a regulation concern- 
y* the price of Ontario winter wheat, as 
o 

Order No. 16 of the board provides that 
the price of No. 2 Ontario winter wheat 
hal be 2.32 per bu, basis in store, Mont- 


Under this order the following regula- 
tions shall apply: . 

1. To arrive at the price at shipping 
point, deduct (a) le per bu to cover the 
cost of putting the wheat into store in 
Montreal, thus making the price $2.21 
pens cars Montreal; (b) the local freight 

plus whatever fraction of a cent 
~ cor Fetal may arise when deducting the 
ocal freight rate per bushel from the 
fixed price per bushel. 

2. Eastern flour millers may pay a maxi- 
mum of lc per bu in excess of the fixed 
price, but no other charges for brokerage, 
commission or diversion shall be allowed. 

3. The prices fixed in the above order 
and regulations have now legal authority 
and any deviation from them will be re- 
garded and treated as a violation of the 
orders of the Board of Grain Supervisors 
for Canada. 


— ent o d ahiae anil oraiisod anes 
oats to Finland has been permitted 
the Administration and the War 


Food 
a A resentative of the 
on AR into ee ee eee 
to make sure none of the grain gets into 
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MINNEAPOLIS AND NORTHWEST 
(Continued from page 962.) 
Grafton (N. D.) Roller Mill Co., Osakis 
“The Century Miling Co, Minneapolis 

itu 
which has Saat uaeaeeieatin to operate 


Galiy- ae —as long as its wheat iotonent 


wheat is being delivered, the mill will 
kept busy grinding barley. 

Jobbers .and brokers in Iowa report 
that they are handicapped in doing busi- 
ness by a rumor being circulated that re- 
tailers will not be allowed to carry more 
than 30 days’ supply of flour on hand. 
In consequence, some grocers who are 
carload buyers, but who cannot dispose of 
a carload within 30 days, are endeavoring 
to cancel old contracts. 

A. D. Wilson, the federal food admin- 
istrator for Minnesota, has received a 
ruling from Washington as to the Admin- 
istration’s definition of “wheatless” day. 
Hereafter, instead of using a percentage 
of wheat flour in bread, rolls, etc., on 
“wheatless” days, no wheat at all should be 
used, Bakers are urged to discard sub- 
stitutes that require a wheat mixture on 
these days. 

CEREALS AND FEED 


“Mill oats are strong and in demand 
at 58@65c bu, bulk, f.o.b. . 

Screenings are firm and unchanged, 
with good demand reported for everything 
offered, 

A reduction of $1 ton is noted in ad 
tations on cracked corn and ground feed 
for the week. 

Maurice J. Cohen, secretary Northwest- 
ern Feed Co., — expects to leave 
on Jan. 8 for Miami, F 
* R. P. Purchase, ee Interstate 
Flour & Feed Co., Omaha, Neb., with his 
family, is at St. Petersburg, Fla., for the 
winter. 3 

Rye feed has automatically declined to 
the same basis as standard middlings, 
namely $34.50 ton, in 100-lb sacks, f.o.b. 
Minneapolis. 

Feed jobbers at Minneapolis are up in 
the air as to the values of millfeed ie ac 
count of the new milling regulations, and 
no accurate quotations were available to- 
day (Dec. 26). 

A statement issued by the 2 a 
Traffic Association shows that, from Jan. 
1 to Nov. 30, shipments of millstuffs from 
Minneapolis were 74,197 tons, against 64,- 
070°in the same period in 1916. 

Arthur O. Kuehmsted, manager of the 
stock and poultry food department of the 
Sperry Flour Co., Stockton, Cal., was in 
Minneapolis, Dec. 24, on his way to Ap- 
pleten, Wis., where he visited relatives 
over the holidays. 


MECHANICAL DEPARTMENT 

The mill at Hanover, Minn., is being op 
erated by the Hanover Milling Co., of 
which H. Vollbrecht and M. Saenger arc 
the principals. 

The Washburn-Crosby Co., Minneapolis, 
distributed war savings stamps to abou! 

2,000.of its employees as Christmas’ gifts 
Each stamp has a maturity value of $5. 


WHEAT IN THE NORTHWEST 

Wheat stocks at Minneapolis hav 
decreased 20,000 bus the past two day- 
Total Dec. 24, was about 404,000 bus. 
against 12,786,000 in 1916. 

Minneapolis mills last week groun: 
approximately 1,725,000 bus of whea' 
Receipts less shi ts were 1,575,00: 
bus, against 1,263,000 in 1916. 


TRANSPORTATION AND FREIGHTS 
The supreme court of Minnesota ha: 


affirmed decision of the lower court 1 
a ee. by the Reliance Elevator 
against road, The cas‘ 


pe ‘toon on freight rate paid on ship- 
en ee a D., to 


Minneapolis. The court found that the 
shipper paid the published rate, that 
there was no ov ge proved, and dis- 
missed the case. 





Chairman Frank C. Hall, of the New 
England committee for hotels and restau- 
rants, has reported to the Hotel Division 
of the Food Administration that wheat- 
less days in Massachusetts saved during 
one mith over 4,500 bbis of flour. 
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The stringency in flour continues un- 
abated. Some millers in this city are 
gradually their customers up, but 
most bakers tain that their S are 
far too short, in view of the inevitable 
exigencies of winter. The output of all 
our mills has been reduced, while the obli- 
gation to add one admixture or another to 
wheaten flour makes flour production still 
more tedious. 

Country flour is not coming freely into 
london, and when we consider how hard 
country millers find it to keep pace with 
their local trade, it is surprising that we 
get so much from outside sources as we 
do. Our weekly receipts of country and 
outport flour are about two-thirds of 
normal. : 

The authorities are now giving out more 
liberal supplies of imported flour, the 
allocation for the last two weeks being 
estimated at $0,000 bags per week, which 
in normal times would mean 15,000 sacks 
of 280 Ibs. But some of these bags hold 
200 kilos, equal to 220.46 Ibs, so that the 
total weekly amount of flour allotted may 
he not far short of 20,000 sacks. Even so, 
it is not enough, and jobbers who handle 
it say they would have no difficulty in 
vetting rid of as much more. 

There are believed to be large stocks 
of imported white flour, not only in Lon- 
don, but at all the great centers, so that 
there can be nothing unreasonable in the 
request for an enlargement of bakers’ 
stocks and the use of white flour. 

Che imported flour given out this week 
consisted again of Canadian exports and 
\merican soft winter wheat patents, sold 
at the flat rate of 50s 3d, with a month’s 
credit to factors, and resold by them to 
bakers at 51s 9d. The American winter 
wheat patent is essentially a soft wheat 
flour, and is well spoken of by bakers. 


OATMEAL 


The oatmeal market remains dull, sup- 
plies of Scotch meal being scanty on s 
with not much of further sup- 
plies unless the food controller can see his 
way to modify his recent order. For Mid- 
lothian on the spot £34 10s@£35 per ton 
is today’s value, while Aberdeen has sold 
There is a little Irish pinhead 
ovtmeal and medium at £338, while Ameri- 
cin coarse, medium and fine varieties are 
obtainable in moderate quantities at £37 
10s. There are no British or Irish rolled 
oats on spot, but a little American and 
Canadian at £37 10s per ton. 


MILLFEED 


‘hough millers have not yet managed to 
vet the ministry of food to admit their 
contentions in regard to the difficulties in 
(i way of carrying out the last order, it 
Is still t a settlement will be 
irrived at, and a new order to that effect 
is expected before k Meanwhile, mill- 
ers are selling fine offals at £14 per ton, 
with medium at £18 10s, and ordinary 
hran at £18, all bags to be charged sepa- 
rately, and allowed for on return in 
: ndition within one month of date of 

voice, 
THE MONEY SITUATION : 


lor a few days this week, money was 
'' strong demand, and 4% per cent was 
‘requently paid for advances over the 
nicht, but the situation is now much easier. 
Supplies are more liberal, and loans are 





obtainable at 314@4 per cent over the 
night, and at 4@4% for a week. 

The discount market has been rather 
firmer in tone, and a fair number of com- 
mercial bills have been on offer. Three 
and four months’ bank bills are quoted at 
43,@4 13-16 per cent, six months’ at 


- & 13-16 and trade bills at 5@5%,. The 
bank rate remains at 5 per cent. 
COAL-GAS FUEL 
Owing to the shortage of a num- 


ber of motor lorries, incl some be- 
longing to millers, are being a Ag to 
use coal gas as a motive power, in place 
of petrol. The gas container consists of a 
large bag, which is carried on the top of 
the van, connected with the carburetor, 
and can be easily refilled. It is said that 
this fuel gives complete satisfaction, and 
it is thought that its use will steadily in- 
crease. Petrol is also carried as a reserve, 
and can be used in case of necessity. 


INCREASED EXTRACTION 
Last week British millers received in- 
structions to increase the length of flour 
extraction by a further 2 per cent, and 
they are now milling on the new percent- 
age, which is 83 per cent extraction, in- 
stead of 81. Recently a miller received a 
complaint from a customer in regard to 
the quality of some 81 per cent extraction 
flour sold to him, to which the miller re- 
plied, “I regret the flour is unsatisfactory, 
but the next delivery will be worse.” 


POTATO FLOUR 

A great deal is being said these days on 
the question of replacing bread by pota- 
toes at meals. Numerous: recipes for 
potato dishes are given under household 
hints in the daily press, and it is suggested 
that if potatoes are eaten at a meal no 
bread should be used. 

It is said that if as would substitute 
potatoes for bread during the next six 
months a saving of 500,000 tons of flour 
would be effected, which would provide 
the population of the United: Kingdom 
with bread for two months. There is a 
surplus of over 2,000,000 tons of potatoes 
in the United Kingdom this year, and ar- 
rangements are being made to utilize these 
by grinding them into flour. Mills for 
this purpose will be started up early in 
the new year. 


QUESTIONS OF RATIONING 


Voluntary or forced rations is the burn- 
ing question of the moment, and every 
possible means is being used to preach and 
teach economy in food to the population. 
English folk find it a hard lesson to learn, 
as they have always been very free-handed 
in the matter of food, and are not par- 
ticularly brisk in “tightening the belt.” 
It has now, however, come to the point of 
their doing this themselves, or having it 
done for them. 

If the voluntary rationing is not a suc- 
cess within a certain limit of time, viz., the 
end of the year, compulsory rationing will 
have to be introduced, and the country is 
urged to save itself from the complicated 
machinery which such a system would 
mean. 

The arguments against compulsory ra- 
tioning are that it will take time to issue 
the necessary food tickets, that it will be a 
great inconvenience to all concerned, that 
it will not benefit the poorer classes, and 
is open to the possibilities of abuse. There- 
fore, the public is called upon to eliminate 
waste in every form to ostracize the food 
hog, and to prevent food-hoarding of 
every kind. In this way it is hoped that 
the necessity of compulsory rationing will 
be averted. ; 

TRADE AFTER THE WAR 

A bill, called the imports and exports 
or ary control) bill, has been intro- 

wi into Parliament, and is being 


strongly opposed by commercial interests 
all over the country. It p that the 
government should retain control of trad- 
ing for three years after the war. Yester- 
day the mem of the Baltic era 
met to consider the proposals of the bill, 
and passed a resolution to the effect that 
ordinary conditions of business should be 
resumed with the least possible delay. 

E. B. Tredwen, chairman of the mer- 
chants’ committee of the London Chamber 
of Commerce, said there was no member 
of the Baltic who did not wish to help the 
government in the prosecution of the war, 
or to secure the success of British trade 
afterwards, but the bill before Parlia- 
ment, extremely innocent in its external 
appearance, held a great deal which did 
not appear on the surface. 

Merchants knew the kind of control un- 
der which they had been suffering during 
the war, the shackles of which were getting 
tighter and tighter as the war went on. A 
certain amount of control might be neces- 
sary for a limited period, but the nation 
did not want state socialism. — 

Another speaker said he believed the 
greatness of the commerce of the Empire 
had been built up by the energy of the 
individual. If it should happen that, ow- 
ing to influences brought to bear by peo le 
who had other interests to serve, an vo. 
in the main, knew very little about trade, 
the control of trade should be taken over 
by the government for three years after 
the war, it would be bad, not only for 
merchants, but for the Empire. 


NEW RULES FOR IMPORTED FLOUR 


The food controller has directed that 
from Nov. 29 the following conditions 
shall be observed with respect to the sale 
and use of imported flour: 

1. Imported flour may not be sold by 
retail or used for any purpose except when 
mixed with flour mitted and mixed in the 
United Kingdom in accordance with orders 
and directions of the food controller. 

2. The proportion of imported flour in 
the mixture must not exceed 25 per cent 
in England and Wales, and in Ireland. 
In Scotland the proportion must not ex- 
ceed 25 per cent for flour used for the 
manufacture of biscuits intended for 
wholesale sale, and must not exceed 50 per 
cent for flour sold by retail or used for 
some other purpose. ; 

The maximum prices permissible on the 
retail sale of flour containing imported 
flour are the same as those applicable to 
whole-meal and government regulation 
flour. 

NOTES 


A fire occurred at Ipswich this week 
which partly destroyed the plant of R. & 
W. Paul, maltsters and cereal millers. 

It is reported that a-well-known firm of 
Liverpool millers is considering the ques- 
tion of building a mill at Cork, Ireland. 
Application has been made for a site, and 
arrangements entered into with the cor- 
poration of Cork, which has promised to 
make certain improvements providing the 
plant is erected. 





LIVERPOOL, NOV. 27 


Some fair allocations of imported flour 
were made this week for the Lancashire 
district for distribution at the re i 
price of 51s 9d per 280 Ibs. Just as be- 
fore, the agents were able to dispose of 
their respective allotments to their regular 
customers. Of course, every one recog- 
nizes the necessity for economy all round, 
but no one yet has to submit to any undue 
shortage. 

Home millers are using their utmost 

ity to meet requirements, and de- 
liveries so far have proved adequate to 
keep their clients fairly well po. mga The 
demand continues extremely active at the 


fixed price of 44s 3d per 280 lbs for the 
standard grade. 

Low-grade flours are very scarce, and 
little or nothing is on resale, though full 
late prices are obtainable. 


SCOTTISH MARKETS, NOV. 26 

Very little wheat or flour have been set 
free by the mya and receipts of 
wheat from the home farmers have been 
uncommonly light. As a whole, the farm- 
ers are not threshing freely. Home-milled 
flour has been selling at 44s 3d, and im- 
ported at 51s 3d. 

iast Edinburgh market day there were 
fair supplies of all kinds of local grain 
periinae and these were disposed of at the 
maximum quotations. For Edinburgh 
straight-run flour the official figure re- 
mains at 44s 3d per. sack, and for best 
Midlothian oatmeal 72s per 280 Ibs. 


POTATO SITUATION 


There are millions of tons of potatoes 
on this year’s crop, and this was appre- 
ciated months ago. Yet the minimum price 
was fixed at £6 per ton to the producer, 
which permitted of retailing at 1s 2d per 
14 lbs. That figure stinted consumption, 
and a week or two ago the maximum was 
lowered to £4 10s, the national treasury 
making good the 30s to the farmer. 

Now the retail price runs 10d@I1s per 
14 lbs, but the increased consumption is 
not pronounced enough, and there are 
thousands of tons of potatoes, it is de- 
clared, going to waste, when it would pay 
to sell them at 1s 6d per 14 Ibs and encour- 
age the eating. 








IRISH MARKETS, NOV. 26 


While the trade in general, from patri- 
otic motives; is trying to carry out the 
food controller’s orders, there is dissatis- 
faction on all sides over irritating small 
things which have no bearing on the gen- 
eral situation. Flour is very scarce, and 
the pinch is being felt all over. The com- 
plaint has been that the food controller 
is releasing for distribution totally inade- 
quate quantities of imported flour, and he 
is relying on millers supplying the want, 
which they are utterly unable to do. 

A meeting was held in Portadown under 
the presidency of W. M. Clow, a flour 
merchant and Indian meal miller, who 
pointed out that, although he could not 
make an accurate estimate of the output 
of Belfast and north of Ireland millers, 
he did not think it was more than 9,000 
sacks of flour per week, which divided over 
1,500,000 people would be a little over 2 
Ibs of bread per head, as against the food 
controller’s very modest estimate of 4 lbs. 

This meeting, however, brought a reply 
from Hu Dickson & Co., Belfast 
millers, who state that the output of flour 
per week is not 9,000, but 12,000, sacks, 
apart from what is made in Londonderry 
and Ballymena. 

Added to this must be the distribution 
of imported flour made by the food con- 
troller, the imports of English flour and 
the millers’ output in Londonderry and 
Ballymena, so that, taking all these facts 
into consideration, even showing 4 lbs per 
head allowed by the food controller, there 
is ample flour, or should be, based on these 
figures, but while on paper ample allow- 
ance appears ‘to have been made for all 
requirements, yet in practice a real short- 
age exists at the present time. 

There is no change in prices. Millers 
are very busy, and hard pressed for deliv- 
eries, Canadian export grade is 50s 3d 
ex-store, and to bakers 51s 9d, less 6d per 
sack discount. American winters are the 
same price. Home-made flours are 44s 3d 
for 280 Ibs. 

MILL OFFALS 

The situation is unchanged from a week 
ago. Millers are charging about £15 per 
ton for bran of ordinary quality, there 
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ractically only one class on the 
pom By Pollard is £15 10s@£16 per ton, 
and as bran and pollard are sold in Ire- 
land in thin, light bags which cannot be 
returned, no change has been made in the 
class of dealing. 

Trade in linseed and cotton cakes has 
been brought to a standstill, as the con- 
troller’s regulations came into operation 
today, whereby linseed and cotton cakes 
must be sold in the neighborhood of £19 
per ton. 

As they cannot be bought for shipment 
at anything like this Saga and the stock 
at present in the hands of importers cost 
them something like £23 per ton, ex-quay 
Belfast or Dublin, they have decided to 
refuse to sell at this figure, preferring to 
hold their goods rather than make such a 
loss, especially as they took the risk of 
bringing them on from patriotic motives, 
and not with any idea of profiteering. 

White Indian meal made from African 
corn, both imported and home ground, is 
about £26 per ton, and Indian flour, of 
foreign manufacture ig retailing at £28. 


WORK UNDER NEW RULES 


(Continued from page 961.) 
must be curbed, although the new regula- 
tions do not yet bring that time to hand. 
The whole consideration, of course, is put- 
ting out flour that will nourish and atthe 
same time go farthest toward feeding the 
nation and its allies. 
STOPS WASTEFUL MILLING 

“The saving caused by the change will 
be considerable, because it will stop any 
tendency to extravagant or wasteful mill- 
ing and will force all mills to extract the 
full 74 per cent of flour from the wheat. 
This is by no means equivalent to saying 
that the former methods of milling were 
not best for peace times. The new meth- 
ods will be found difficult and hazardous, 
but this is a risk that must be taken as a 
necessary means for prosecuting the war. 

“The long patents which the war has 
made indispensable are not proof against 
unscrupulous adulteration, or against de- 
terioration when stored; nor are these war 
flours as nutritious as the former stand- 
ard. To accept this war-time hazard of- 
fers no valid argument against the peace- 
time superiority of the old-established 
grades. 





LARGE CEREAL CROPS 


“Our country has been blessed this year 
with bountiful crops of grain other than 
wheat—barley, rye, corn and oats.” 

Mr. Bovey turned here to the Milling 
Division’s yearly chart of cereal crops, 
showing a total of 4,129,475,000 bus, only 
slightly less than the tremendous crop of 
1915. These figures do not include oats. 
Of wheat there were 659,797,000 bus, corn 
3,210,795,000, barley 203,839,000, and rye 
56,044,000. 

“The supply of wheat is not sufficient to 
meet all the needs of home, allies and 
seed,” he pointed out. “As wheat is the 
only grain that will produce a well-risen 
loaf, it must be used to carry the flour of 
the other grains. For this reason it is 
necessary to apply substitution of these 
other cereals. This will cause no hardship. 
On the contrary, the change will be most 
acceptable. 

“The first great need is for the ma- 
chinery to grind or produce these other 
flours. Rye and barley can be produced 
by the wheat flour machinery, with some 
simple changes. Unfortunately, the sup- 
ply of rye and barley is insufficient, and 
we must use corn and oats also. 

“Prices already have reached a level that 
es making flour out of rye and 

wley as cheaply as out of wheat. It 
therefore is necessary to find machinery 
that will produce the flour of corn and 
oats. The ordinary wheat flour machinery 
cannot be converted into the grinding of 
oats and corn without considerable ex- 
pense. The wheat millers are better able, 
however, than any other manufacturers to 
care for the flour needs of the country. 
Undoubtedly, many small corn and grist 
mills that for some years have been idle 
or only run on short hours can be speeded 
up or their capacity increased. 

“If corn products are to be shipped 
far away from the point of origin, cae 


will be needed, but for local consumption 
drying is not so essential, and as driers 
are expensive and difficult to obtain 
quickly, it may be possible to produce con- 

able quantities of corn products and 
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consume them near at home without fear 
of their going out of condition. 


LOOKING TO THE FUTURE 


“But in addition to what might be done 
in this smaller way, other sources of sup- 
ply must be had. While it has been said 
that wheat flour mills cannot be quickly 
converted into grinding of corn, yet any 
idle wheat mills in the corn belt can be 
built over, and this should be done. It will 
take several weeks, perhaps three or four 
months, before the product is ready to 
market from some such converted or re- 
organized mills, but it is precisely then 
that there will be the greatest need of the 
corn and oats products, and the necessary 
delay in getting such wheels and rolls 
running need deter no miller. 

“The need for the product of these 
other cereals may be greater next year and 
the year following than now. This war 
may last many years, and during the war, 
and probably some years thereafter, there 
will a need of cereal food other than 
wheat, which America must supply. 

“Tf millers in any section get to- 
gether, and by laying aside the customary 
and long-time competitive reserve put their 
best thoughts together, this“ great need 
can be met. There is only one question 
before the American people today, and 
that is the war. This war cannot be won 
without food. Who knows better how to 
solve this problem than the wheat millers? 
Oats and corn must be converted into a 
form suitable for human consumption. 

’ “Tf each of the nine milling zones makes 
an exhaustive study of the question, it can 
be solved. It must be remembered that 
the Food Administration cannot compel 
substitution until: the substitutes for wheat 
flour are placed within reach of the con- 
suming public.” 

Mr. Bovey stated that his company was 
taking energetic measures to get speedily 
into the production of corn and oats flours, 
and would do everything in its power to 
assist other millers toward the same end. 





A CALL TO FURTHER SERVICE 

(Continued from page 959.) 
rules; for millers to do the best milling 
they ever did in their lives; to prove their 
worth to the public; to keep their brands 
before the world as if they were colors 
nailed to the mast; to fight against the 
hunger that threatens humanity with the 
same single-hearted bravery with which 
the soldier in the trenches fights for his 
flag. 

Up and at it, millers of America, for 
the defense’of your country and the honor 
of your industry, and let no difficulties 
daunt you in the full performance of your 
splendid and inspiring duty as defenders 
against the great enemy of food shortage, 
which threatens the nation, its allies and 
the cause they are fighting for. 


A GOOD SUGGESTION 

The Food Administration has issued a 
circular letter to wheat millers asking that 
they incorporate in their advertising a 
suggestion that the buyer of their prod- 
ucts use in combination with them at 
least fifteen to twenty-five -per cent of 
corn, barley or rye flours. 

This request is by no means an order 
and compliance with it is entirely volun- 
tary. It means only that if, in advertising 
their own flour, millers will urge its use 
in connection with flours made from other 
cereals, they will perform a service to their 
country, and more fully co-operate with 
the Food Administration, which needs all 
the help it can get in conserving wheat 
products. 

Few advertising millers will fail thus to 
help the good cause in response to a re- 
quest made in such an admirable spirit. 
They can do so without the slightest detri- 
ment to their own advertising; in fact such 
a suggestion indicates that the flour they 
make is so excellent that it can stand a 
large admixture with that of other cereals, 
and still produce good, wholesome bread. 

Many millers have already promptly 
complied with the Food Administration’s 
desires in this matter, and in their adver- 
tising are earnestly asking those who use 
their flour to mix it with cereal substitutes 
The cause of wheat flour will lose noth- 
ing, in the long run, by temporarily min- 
imizing the advantages of its exclusive use 
in order to meet the present emergency 
and perform a patriotic and helpful 
service. 

As soon as normal conditions are re- 
stored, the demand for wheat flour will be 


greater than ever before. Never was it 
appreciated as it is now. Once the need 
for conserving it passes, and the public is 
free to turn from the substitutes which 
have been a n sacrifice, it will re- 
turn to its favorite white flour, the best 
and cheapest food in the world, with ten- 
fold zest. Millers need feel no anxiety lest 
the use of blends and substitutes create a 
taste which shall become a confirmed de- 
mand, The more such flours are use, the 
greater, by comparison, become the merits 
of standard white flour, and the public will 
never forget the object-lesson of enforced 
consumption of flour made from other 
cereals. 





A SPLENDID RECORD 

The Great Lakes Transit Corporation, 
operating a line of steamers between Du- 
luth and Buffalo, has good reason to be 
proud of the service it has rendered the 
country in its recent magnificent trans- 

ortation achievement. Between Decem- 

r 1 and 14 it has carried from the West 
to the East over seventy thousand tons of 
flour and feed and eight hundred thou- 
sand bushels of grain. 

Ordinarily, lake traffic closes early in 
December, but this year, owing to the 
great ee of foodstuffs in the East, 
the Food Administration and the millers 
of the Northwest were anxious to relieve 
the situation by continuing lake ship- 
ments as late as possible. To their _ 
gestion this company responded nob M 
and disinterestedly, by extending its hull 
insurance and entering upon a contest 
with the elements which was inspiring and 
heroic. 

With the thermometer ranging at Du- 
luth from twenty to twenty-five degrees 
below zero, the work of loading these 
boats was conducted under circumstances 
of the utmost difficulty, and their voyages 
down the lakes to destination, the last six 
of them accompanied by ice crushers, 
breaking a passage for them through the 
frozen waters in the teeth of a howling 
gale, were attended by the greatest dan- 
ger to their brave officers and men, as well 
as to the vessels and their precious car- 
goes, 

This service, of incalculable value to the 
food consumers of the East, as well as to 
the allies abroad, was an exhibition of 
energy, dash, efficiency in meeting a great 
national emergency, and sheer courage 
that deserves to rank as an epic in the 
annals of the shipping trade; a truly won- 
derful achievement which demonstrates 
the great usefulness of the lake trans- 
portation systent. 

The government, in its great anxiety to 
provide ocean shipping, has already com- 
mandeered a very large number of the 
boats formerly engaged in this traffic. It 
has in contemplation the seizure and re- 
moval of five more of them this winter, 
which would decimate the lake fleet and 
practically destroy this system of interior 
transit. 

Protests have been made against this 
elimination of a most important factor. in 
carrying food supplies from the West to 

ast, and in view of this recent very 
splendid and heroic demonstration of its 
value, it is to be hoped that the Shipping 
Board will decide not to follow its short- 
sighted policy any further. 








Warns About Passes to Plants 

In regard to issuing passes to elevator 
and mill plants, a matter which has be- 
come highly important, due to several big 
fires and war dangers, the recommenda- 
tions of the National Board of Fire Un- 
derwriters are: 

“No passes shall be issued except to 
persons having legitimate reasons for 
visiting the elevator premises. No per- 
sons not in the direct employ of an elevator 
company should be admitted within the 
elevator premises without a pass. Such 
pass should be in the form of an identifi- 
cation card, which should set forth the 
characteristics of the person to whom it is 
issued and which should be obtained only 
upon personal application at the main 
office of the concern in the city or town 
where the cts is located. 

“Pass should be signed by an official of 
the concern issuing same, and by the appli- 
cant in the presence of said official. Bearer 
of pass should be required to exhibit same 
upon request at any time while on elevator 
premises, and should be required to sign 
and surrender pass when leaving. 

“In all cases inspectors as well as visi- 
tors should be accompanied through the 
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premises by a trusted employee. Such 
guard 


safeguard should be introduced to 
against carelessness on the part of the 
in or or visitor. If this plan were 
followed it would be difficult for an im- 
postor to harm the property. Should the 
conductor be a guard or a gate-keeper, the 
post he vacates should be immediately 
filled by some other trusted oe gegen: in 
order that strangers, not entitled to enter, 
may be refused admittance.” — 

- In addition the following extra precau- 
tion is advised: 

“Some trusted employee should ascer- 
tain the names of all men in the unloading 
crews, more commonly known as ‘grain 
levelers’; he should keep a sharp lookout 
on their actions while at work, and should 
ascertain: from his list, taken when they 
are placed at work, that all have left the 
premises when the unloading is com- 
pleted.” 





Corn Cargo for Belgians 


A recent dispatch from Washington 
announced that the German government 
had given safe-conduct to the Dutch ship 
Nieuw Amsterdam, and that the vessel 
had left Halifax for Rotterdam with 
10,000 tons of corn for Belgian Relief. 

A previous statement from Washington 
carried the assertion that the Nieuw Am- 
sterdam had the same credentials and 
safe-conduct as those supplied to all Bel- 
gian Relief ships, but the British govern- 
ment decided, when the vessel reached 
Halifax, that additional guaranties were 
necessary. The case of the Haelen was 
cited in the Washington dispatch. This 
ship, loaded with Belgian Relief cargo, 
was seized by the German authorities on 
some technical charge, and taken to a 
German port, where the ship has since re- 
mained, in spite of protests. 

The Nieuw Amsterdam is described in a 
New York report as the crack ship of the 
Holland-America Line. It was the first 
of the Dutch fleet to leave New York after 
the embargo. 





France Faces Big Shortage 


Victor Boret, French minister of provi- 
sions, informed the French senate recently 
that the country faced a great shortage in 
wheat, 36,000,000 hundredweight (about 
21,000,000 bus). Oats, he announced, were 
in no better supply, and animal rations 
would have to be reduced. He added: 

“France’s new bread ration still remains 
larger than that of many enemy, neutral 
and allied countries. The situation of Italy 
is so critical that I had on one occasion to 
supply wheat to the Italian government, 
and was glad to do it.” 

Mr. Boret concluded by expressing his 
determination to secure an intensification 
of production, as well as to enforce the 
department’s restriction. 





Crop conditions in India at the close 
of seeding, according to Broomhall, were 
officially given as 87 per cent, against 74 
per cent last year. Weather continues 
favorable. 








Special Notices 


le 
de- 





The rate for advertisements in this 
partment is 20 cents per line (seven words 
to the line); minimum charge, $1. ; 

For the benefit of those out of a position, 
advertisements of Situations Wanted will be 
accepted at one-half the above rate, 10 cents 
per line (seven words to the line); minimum 
charge, 50 cents. ; 

“Display” advertisements will not be in- 
serted at the line rate, but will be charged 
for at the rate of $3 per column inch. 

Only advertisements entitled to Special 
Notice classification will be accepted {or 
publication herein, 

Advertisements under this heading 
transient and the advertisers’ responsibi 
is not necessarily vouched for by The North- 
western Miller. 

Copy for advertisements in this depa't- 
ment must reach us by Saturday to appe®! 
in the issue of the following Wednesday. 

Cash should accompany all orders. 
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HELP WANTED 





WANTED—EXPERIENCED CHEMIST FO! 
flour mill laboratory. Address J. B. Hupp 
Wichita, Kansas, 


EXPERIENCED MILLWRIGHTS WANTE” 
immediately. Apply Hunt Bros., Ltd., 
London, Ontario, Can, 5 


WANTED—SECOND MILLER FOR 30°- 
bbl mill; good wages, steady employment. 
Address 1010, care Northwestern Miller, 
Minneapolis. 
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AS ENGINEER, BY MARRIED MAN, 37 
years of age; references. Address 8S. E. 
Winch, Stacy, Minn. 


BY FIRST-CLASS MILLER IN MILL UP 
to 260 bbls, or second in mill over 800 bbis; 
strong, healthy young man, strictly tem- 
perate; state capacity and salary. Address 
1015, care Northwestern Miller, Minneap- 
olis. 


AS HEAD MILLER IN A LIVE, AGGRES- 
sive mill; ample experience with spring 
and winter wheat in mills from 300 to 2,000 
bbls capacity; excellent references. Ad- 
dress 1017, care Northwestern Miller, Min- 
neapolis, 











RESPONSIBLE, THOROUGHLY EXPERI- 
enced flour salesman desires to represent 
spring or hard wheat mill in Greater New 
York and New Jersey; highest references. 
Address “G,” care Northwestern Miller, 16 
Beaver Street, New York City. 





WANTED BY JAN. 15 TO MAKE EN- 
gagement with spring wheat mill to sell 
flour in.western Pennsylvania and castern 
Ohio; have large following and acquaint- 
ance; thoroughly experienced; high recom- 
mendations. Address 1013, care North- 
western Miller, Minneapolis. 





ence in flour milling desires position; excel- 
lent references, Address 1007, care North- 
western Miller, Minneapolis. 


THE WEEKLY NORTHWESTERN MILLER 


CEREAL CHEMIST, WITH WIDE EXPERI- 





WANTED—BY AN ENERGETIC, STRICTLY 
business man, a responsible position as gen- 
eral manager, buying and selling included; 
—— a high-class, successful miller, would 

take charge of large mill if tendered, or 
would assume all mentioned above of some- 
what smaller plant; particulars exchanged. 
Address 410, care Northwestern Miller, 
Kansas City, Mo. 


MILL OWNERS AND OTHERS IN NEED 
of help are advised that this paper has on 
file the names of many head and second 
millers, millwrights, engineers, packers, 
grain buyers and kindred help; also names 
of managers, sales-managers, flour sales- 
men, office men, bookkeepers, etc. Infor- 
mation and assistance toward placing 
empldéyers in touch with competent help 
freely offered. The Northwestern Miller, 
Minneapolis, Minn:., or branch offices. 











MISCELLANEOUS 








FOR SALE—MACHINERY INSTALLED IN 
a flour mill, capacity 70 bbls. For particu- 
lars address, by letter, R. E. Rombauer, 
4311 West Pine street, St. Louis, Mo. 





to military service. 


FOR SALE 


150-bbl flour mill located in best wheat producing section of Kansas; 
Rock Island and Union Pacific railways; plant in perfect repair, now 
in operation; new concrete engine room ; new power plant capable of 
pulling 300-bbl mill; splendid warehouse facilities and wheat stor- 
age.. Owners have other business interests and manager has been called 
Will make close price for quick sale. 
413, care Northwestern Miller, Kansas City, Mo. 


Address 














Retiring From Business 
FOR SALE 


300-bb] mill at Redfield, S. D. Mill 
enjoys excellent local trade. Has al- 
ways been a money-maker, Full line 
of machinery. Steam power plant. 


Also 
40,000-bu elevator at Redfield. 
40,000-bu elevator at Ashton, 8. D. 
Both houses in good condition, well- 
equipped and in active operation. 


GEO. C. CHRISTIAN & CO., 
Minneapolis, Minn. 











2H 


APELT 
WHEAT 
HEATER 


The Improved 
Dual Steam 
System 
Type 


It Heats Evenly 
and will 
Not Leak 


Write for 
Prices 





Sole Agents 


Allis-Chalmers 
Manufacturing Company 


MILWAUKEE, WIS. 


NCA 





MAA 








“FIBREFLAX” 


This new “Creation 
in Sewing Twine” has all the 
good qualities of the highest 
priced flax at much lower 
cost. Its soft silky finish and 
unusual strength makes it 
“easy sewing.” Furnished in 
any form desired, such as reels 
of many ends (hide rope), 
skeins 72 or 90 inches, balls, 
tubes, etc. 


Write for Price List ‘*E’’ 
and Samples 











In Canad 
=: Canadian Allis-Chalmers, Ltd. AMERICAN, Outs ComBany 
a Toronto, Ont. = gMakers of Beonony wines 
mi' mn As ATa#ta, GronGta, U.S.A, 
The only modern W 1 b f 
Riverside Code miller's code in e are large buyers o 


Used exclusively o the leading ex- 
port millers of America. 
Per copy, $3.00. 


For sale by all its branches and 








Northwestern Miller, Minneapolis 


Purified Middlings 
It may phy you te correspond with us. 


CREAM OF WHEAT COMPANY 
Minneapolis, Minnesota 











E. R. Barer, President and Treasurer 


BARBER MILLING CO. 


MINNEAPOLIS, MINN., U.S. A. 


Established 1859 


Manufacturers of United States Food Administration 


Grades of Flour 


“WHITE SATIN” 


“BARBER’S BEST” | 


Flours of the Government’s New Standards of Quality. 


We urge our customers, wherever possible, to conserve 
wheat flour by blending a percentage of barley, rye and 
corn flours with ‘“White Satin’’ and ‘‘Barber’s Best.”’ 


*Member of the Food Administration. 


H. S. Barner, Secretary 
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This GMC Hauls Partial Carloads 


Milling men agree with the United States Food Administration that 
eliminating less-than-carload shipments of grain and grain products 
is the first step toward relief from freight congestion. 


GMC Trucks have an important place in less-than-carload traffic. 


The demand for freight cars is far greater than the supply and the 
demand probably will become greater. 


GMC Trucks are being used by hundreds of milling concerns for 
intermill and intercity haulage, even up to 100 miles. 


Truck transportation is not only cheaper on short hauls, but more 
prompt. And the advantage of being independent of rail limitations 
just now is worth a great deal. 


For mill haulage GMC Trucks are just what the traffic demands. 
They are mighty travelers overland. They are built “from the ground 
up.” There is over-strength in every part. 


More power, more stamina, more tough resistance than may ever be 
called on are to be found in GMC Trucks. These qualities are built 


in at the GMC factory. 


Write GMC Truck Headquarters about the right truck for you. 
There are six practical sizes—one for every requirement. 


O9 
oMnO= 


Seven parts, exclusive 
of three small bolts and 
the plates, make up the 
GMC dry plate clutch. 
No lubrication is need- 
ed. Nothing wears but 
the asbestos rings be- 
tween the plates. 


With the gear in low 
and the drive wheels 
locted the engine will 
stall before the clutch 
will slip. 








GENERAL MOTORS TRUCK COMPANY 


One of the Units of the General Motors Corporation 


PONTIAC, MICH. 


Distributors Most Everywhere 


Chicago St. Louis 


Boston 
San Francisco 


New York 
Philadelphia 
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